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Jenni Genetron says: 


For refrigerants that are Super-Dry 
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Always be sure to specify... 
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Tops in quality .. . Tops in performance 


Available from wholesalers everywhere. 

genetron 12 write Label DICHLORODIFLUOROMETHANE 
genetron 22 Green LABEL MONOCHLORODIFLUOROMETHANE 
genetron 11 ORANGE LABEL TRICHLOROMONOFLUOROMETHANE 
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genetron 114A BLVE LABEL DICHLOROTETRAFLUOROETHANE 


GENERAL CHEMICAL DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
40 Rector Street, New York 6, N. Y. 
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Report from Continental’s new Research Center* 


In storage rooms like the 
one shown here Continen- 
tal Can researchers test a 
host of canned products in 
temperatures from minus 
10 degrees to 130 degrees. 
These studies help Conti- 
nental design the container 
that will give your product 
the longest possible “shelf 
life.” 


In five huge storage rooms with controlled temper 
atures ranging from sub-zero to 130 degrees Faren- 
heit, Continental technicians gather data that helps 
increase your product’s “shelf life.” 

Approximately 100,000 cans of various products 
undergo tests at one time; including meats, fish, 
fruit, vegetables, dairy and bakery goods . . . and 
such non-food items as paints, detergents, chemi- 
cals and anti-freeze. 

Not only are contents tested but the container 
itself gets thorough study, too. Each new structural 


QUALITY 


SERVICE 


EXTREME TEMPERATURE TESTS HELP GIVE 
CANNED PRODUCTS LONGER “SHELF LIFE” 


from beading to side seam. 
For example, pre-heating the side seam before 


change is evaluated 


soldering undergoes exhaustive analysis. Experi- 
ments are also made with various container 
materials 

Controlled-temperature study is merely one phase 
of the vast program underway at Continental Can 
to develop the best container for your product 
through research and development. 

If you have a container problem call Continental 
Can. Our engineers and technicians are availabie to 
help you solve it 


"TOP AWARD WINNER 


D>) 
E CONTINENTAL 
CAN COMPANY 
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Eastern Division: 100 E. 42nd St., New York 17 © Central Division: 135 So. La Salle St., Chicago 3 © Pacific Division: Russ Building 


Son Francisco 4 
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taste appeal 
for the 
calorie- 


conscious 
specialty 


food sales! 


@® More than 35 million Americans live today on low calorie or salt 
and sugar-free diets. For either health or cosmetic reasons, this group 
is steadily increasing ... and with it the market for dietetic and low 
calorie foods, Providing taste appeal for foods lacking either sugar or 
salt—and sometimes both—is an extremely difficult problem, and flavor 
differences in some degree are inevitable. However, the flavor chemist 
can, by diligent research provide an acceptable flavor for such foods... 
within the necessary dietary limitations. Each is an individual problem, 
however, and must be resolved by specific means in the laboratory. D&O 
has done extensive work in the flavoring of dietetic and low calorie 
foods and beverages and will place this experience at the service of 


manufacturers planning to enter the market. Inquiries are invited. 


casero or 


OUR 158th YEAR OF SERVICE 


DODGE & OLCOTT, INC. 


180 Varick Street, New York 14, N. Y. 


Sales Offices in Principal Cities 


Write for 


copy 

of 

“The 
Changing 
World 

of 

Food.” 


Perfume Bases 
Essential Oils 
Aromatic Chemicals 
Flavor Bases 

Dry Soluble Seasonings 
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Look what happens when 
sugar advertising runs 


Ad “A” Over 200,000 copies of “The Scientific Nibble” booklet 
were sent out as a result of initial inquiries coming in from 
this ad. The continuing flood of requests made second and 
third printings necessary. 


Ad “B” Over half of the women who read the newspapers re- 
membered the ad, according to a readership study. Most impor- 
tant, a high majority of these women were weight watchers. The 
ad scored unusually high on readership and idea acceptance. 


Ad “C” This ad will appear in July, the first of a new series in 
newspapers and magazines reaching 40% of the families in 
the U.S. It, too, will be read by millions interested in watching 
their weight. 

18 CALORIES! 

And have you seen the numerous maga- 

zine and newspaper articles warning the 

public against fad diets? They add strength 

to the Sugar Information campaigns, help- 

ing restore confidence in normal foods and 

eating habits. 


Sugar means sucrose (cane and beet sugar). 


SUGAR INFORMATION, INC., NEw york 5, NEW yorK 
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Industry 


W. T. McGillivray R. O. Militz 


Calpak’s controller, W. T. MeGilli- 
vray, has been elected a vice president 
of the Controllers Institute of Amer 
ica, an Organization of controllers and 


finance officers in all lines, of business 


RK. O. Militz has been named general 
works manager of the R. T. French 
Co., Rochester, N.Y. O. F. Gale is 
the new manager of the firm’s Roch 
ester plant 


Paulus Bros. Packing Co., a subsidiary 
of Dole Hawaiian Pineapple Co., has 
begun construction of one of the larg 
est canned food warehouses in the 
Pacific Northwest at its plant in Sa 
lem, Ore. The project, costing around 
$350,000, is a major step in a long 
range program of improving and ex 
panding the Salem plant 


Victory Packing Co, of Los Angeles 
one of the largest manufacturers of 
pet foods in the West, will henceforth 
be known as Kel Kan Foods, Inc. The 
firm name is being changed to the 
well-known name of the company’s 
product 


Albert J. Maleske has been appointed 
advertising manager of Libby, M«¢ 
Neill & Libby. He succeeds Alex 


Rogers, retired 


Douglas W. Baker will serve as sales 
representative for Booth Fisheries 
Corp in the Minneapolis-St, Paul 
area 
Brockway Glass Company has as 
signed Lester T. Radcliff to a new 
sales territory in the Michigan area. 
Mr. Radcliff will be located in De 
troit and will handle sales to the 
food field, 


American Can Co. has announced 
start of construction at its Milwaukee 


plant preparatory to installation there 


of facilities for processing tinplate and 
steelplate in continuous coils 


Names and News 
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The Hugh W. Daum Co., frozen food 
representative, has moved to new 
offices at 1118 So. Michigan Ave., 
Chicago, Il. 


Leon C. Jones, vice president of the 
J. R. Simplot Co., Caldwell, Ida., was 
appointed chairman.of the 1958 Na 
tional Frozen Food Convention Com 
mittee, The convention will be held 
at the Conrad Hilton Hotel in Chi- 
cago, March 2-6. Other members of 
the committee are George L. Mentley 
of Birds Eye, C. Courtney Seabrook 
of Seabrook Farms, M. K. Spiegl of 
Spieg] Farms and R. H. Winters of 
Larsen Co 


Brooks Foods, Inc. of Collinsville, IlL., 
has announced that it will expand its 
distribution to include Massachusetts. 
McDonald-Quealy Co, of Boston will 
handle the new territory. 


H. Barnum, Jr. J. J. Renard 


The appointment of H. J. Barnum Jr. 
as executive vice-president of Shirriff 
Horsey 
May 31 by Grant Horsey, president 
of the company. Mr. Barnum will 
direct the operations of the company 


Corp. Ltd. was announced 


and its subsidiaries in Canada, Flor 
ida and Jamaica. He will make his 
headquarters at Toronto. 


John J. Renard has been appointed 
sales manager of the package division 
of Anchor Hocking Glass Corp. Mr. 
Renard will move to the company’s 
general office in Lancaster, Ohio from 
Chicago where he has been a sales 
representative for the Chicago office. 


Charles S. Roberts, former assistant 
to the president of the White Cap 
Co., died receitly in Pompano Beach, 
Fla. In World War II he served on 
the War Production Board. 


Ervin J. Cleary has been appointed 
general manager, sales manager and 
assistant secretary of the Green Bay 
Canning Corp., Green Bay, Wis. The 


Frank 


announcement was made by 
Zimonick, president. 


D. B. Montgomery of Evanston, IIl., 
was elected vice president in charge 
of all real estate operations for Con- 
solidated Foods Corp. He has been 
associated with the company since 
1952. 


Dr. Howard C. Spencer of the Dow 
Chemical Co, will participate in an 
international conference on food re 
search at Geneva, Switzerland, June 
17-24. He will be one of two Amer 
icans on the 10-man committee cho 
sen from all parts of the world. The 
group will consider procedures for 
the toxicological testing of food addi 
tives. 


Harold K. Maze, formerly with Cran 
berry Products, Inc., Eagle River 
Wis., has joined Fall River Canning 
Co., Fall River, Wis. as director of 
quality control. Mr. Maze has a B.S. 
degree in food chemistry and an M.S. 
in food technology. 


Daniel J. O'Connor has been appoint- 
ed general sales manager of Reliable 
Packing Co., Chicago packer of 
Thompson Farms Brand pork prod- 
ucts, 

James I. Smith, Jr. of Circleville 
Ohio, president of the 
Canning Co., died unexpectedly on 


Esmeralda 


May 11. He was president of the 
Ohio Canners Association in 1939 and 
1940. 


John Beckett, former technical direc 
tor of Aseptic-Thermo Indicator Co., 
died last month. He was well known 
for his work on thawing indicators. 


Arthur Walter D. J. Scott 


Arthur A, Walter, long-time Interna 
tional Salt Co. executive, died on May 
28 in his home town of Scranton, Pa. 


R. J. Rodger has announced a recent 
reorganization of sales operations of 
the H. S, Crocker Co., Inc. Mr, Rog 
ers, vice president in charge of man- 
ufacturing sales, said that the 
Baltimore and New York sales areas 
and personnel have been combined 
under one New York City office. 
Douglas J. Scott heads the new office 


as regional manager. 
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ANGELUS 
CAN CLOSERS 


meet these 

production demands: 
LOW INVESTMENT 
PRODUCTION EFFICIENCY 
MINIMUM MAINTENANCE 
VERSATILITY 


oe 
} 


Write today, 
specifying your 
requirements for an 
Angelus-engineered 
application 
recommendation. 
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Canners the world over are proving the multiple 
advantages of Angelus equipment. Angelus Automatic 
Seamers economically meet all round can closing 
requirements—for any product, liquid or solid, and any 
volume up to more than 500 cans per minute. 


Model 60 L is just one in the wide range of proven Angelus 
Can Closing Machines. It is fully automatic and is equipped 
with six seaming spindles in a rotating turret. The 

straight line feed, with constant can speed, from conveyor 

to discharge, assures the maximum in high speed, spill-free 
performance. Simple machine adjustments vary height 
capacity and readily installed change parts accommodate for 
changes from 24%” to 4%” in can diameter. Optional 

drives provide a production range from 200 to more 

than 500 cans per minute. 


Angelus Can Closing Machines are the product of over 
45 years of engineering development and manufacturing 
experience ...and Angelus is the only manufacturer in 
the nation specializing in the production of round 

can closing machinery and accessories 


Sanitary Can Machine Company 





THE HAND THAT ROCKS THE CRADLE 
RUNS YOUR BUSINESS... 


ODAY, most brand name product packaging is 
Taann for the American woman. She buys it 

. she uses it . . . and she switches from one to 
another, The woman's world is the retail world ,.. 
she does almost all the buying. Heekin Cans ,. 
lithographed or plain . . . must sell thmeselves right 
off the shelf, right out of the display case. If you 
seek that type of package design and a closer busi- 
ness relationship with your supplier it's time to talk 


with man from Heekin. 


Vay EIA 
CANS 


THE HEEKIN CAN CO, PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 





Food Brokers Plan 
Chicago Conference 

The National Food Brokers Asso 
ciation sent out reservation forms to 
members in June in preparation for 
its annual sales conference—the first 
one in years to be held separately 
from the National Canners Associa 
tion, 

The meeting will be in Chicago 
beginning Dec. 14 and continuing 
long enough to permit all participants 
to complete their necessary sales con 
ferences. 

Watson Rogers, president of the 
NFBA said, “The spotlight is on sales 
The conference is designed to help 
participants get the most out of thei 
He suggested that 
principals and brokers should plan to 


sales programs % 


stay in Chicago long enough to hold 
all necessary conferences, This would 
eliminate the need for many separate 
regional meetings, he said 

Mr. Rogers noted that, “December 
is the ideal time for these meetings 
Brokers can best be away from their 
markets at that time. By holding these 
meetings in December, prin ipals en 
able their food brokers to put their 
new sales and merchandising pro 
grams into effect starting the first of 
the year.” 


Seven-Member Panel 
Urges Institution Sales 

Hal Jaeger, marketing director of the 
Can Manufacturers Institute, headed 
a seven-member panel at a_ recent 
sales clinic held before the Pennsyl 
vania Canners Association in Bedford 
Pa. 

Lee F. 


Knouse Fodds Cooperative 


Esser, sales manager of 
opened 
the session. Mr, Esser is chairman of 
the Pennsylvania 
tion’s Sales and Merchandising Com 


Canners Associa 
mittee. 

Members of the panel included 
George L. Milne, of Institutions Mag 
azine, who predicted a_ continued 
growth of the institution market. 
Marius Scopton, Institutional Divi 
sion, General Foods Corp., explained 
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— Spotlighting the 


Elizabeth 
Temple Univer 


techniques of his company 
Perry, chief dietitian 
sity Hospital, outlined ways canners 
could improve service to institutional! 
markets. Ralph G 
of public relations, National Restau 
talked about areas 
in which manufacturers now selling 


Peterson, director 
rant Association 


to institutional markets could improve 
their service. John R. Rutherford, In 
plant Food Management Magazine 
talked about opportunities and growth 
of the inplant feeding field. John 
Mino, Robert 


reviewed techniques used in the Man 


Manners Enterprises 


ners chain of drive-in restaurants 


Quick AIS Test 


The Western Research Laboratory 
of the 
reported that it is 


National Canners Association 
investigating a 
more rapid alcohol insoluble solids 
test for determining maturity of pea 

official method takes 
three or four hours. The new method 


rhe present 


which it is believed will prove i 
satisfactory substitute 
20 to 30 minutes 


requires only 


Joint Sales Agency 
for Northwest 
A joint sales agency for Blue Rib 


Yakima Wash ind 
Washington Canners Co-operative 


bon Growers 


Vancouver, Wash., has been formed 
The merger of the two groups is for 
sales purposes only. Each association 
will continue to operate its proce 
ing plants separately 

The new sales agency, to be known 
as Washington-Oregon Foods, will be 
directed by an executive board of 
four: Charles Morrison and Lauri 
Jones of Washington Canners; Char! 
Rowe and Noel Bakke of Blue Ribbon 
Growers. Officers are Mr. Bakke, pres 
ident; Mr 


Walter Cebula, Vancouver, treasure: 


Morrison, vice president 
Mr. Jones general sales manager 
The advantages of the joint agency 
include an increased volume, elimi 
nation of duplication of sales and 
promotion programs, a larger variet 
and pack and a larger tonnage 


industry Study Launched 
on Sweat Damage 

Che Stanford Research Institute has 
been engaged for a project on evalu 
ition and control of sweat damage in 
the water movement of canned foods 
The project has 34 sponsors, includ 
ing canners and their suppliers and 
port and terminal industries. 

M \ 


president of the Canners League ot 


Clevenger, executive vice 


California, is chairman of the overall 
industry committee made up of all 
Clifford Pryor 
Withy & Co., Ltd., is co-chairman 


sponsors Furness 

Spokesmen for the steamship in 
dustry have pointed out that sweat 
damage to canned foods appears both 
in the 


trades, and sometimes is particularly 


intercoastal and off-shore 


bad during the winter shipping sea 
on. However, they stated that during 
the remainder of the year shipments 
ire relatively free from this type of 
damage 

Heading up the research team at 
Stanford Research Institute is Russell 
C. Phillips, senior chemical engineer 


New Committees Named 


for C.M.&S.A. 
Cliff Wilson 
Canning Machinery and Supplies As 


president of the 


sociation announced committee ap 
pointments for 1957-58. Chairman of 
Jules L. Bauer 
Interchemical Corp., Publicity Com 
Charles Schick of Waukesha 
Foundry Co., Membership Commit 
tee; Roland H. Johnson of E. W. Bliss 
Co., Door Awards Committee; M. BR 
Feeney of Lansing B. Warner, Hotel 
Allotment Committee; E. N. Funk 
houser of the Cryovac Co., Audit 
Committee; John W. Fisher, of Ball 
Bros. Co., Technical Committee; Mr 
Schick, Exhibit Executive Committee 
Mr. Feeney, Ladies Day Committee 
Mr. Funkhauser, Resolutions Com 
mittee; W. E. Vaughn of American 
Can Co., Sanitation Recommendations 
Committee; and John C. Swift of 
White Cap Co., Dinner Dance Com 


mittee 


the committees are 


mittec 








this electronic marvel 


helps put quality glass containers 


on your filling line 


Pictured on the opposite page is the control panel for the 
automatic weighing of the raw materials which eventually 
emerge as Ball Glass Containers — containers you can rely on 
for top performance on your filling line. Built to Ball 
specifications, and called the ‘‘Batchmaster,” this electronically 
operated device is the last word in equipment of its type 
designed for the glass industry. It controls the precise 
quantity of each proper material as it enters every batch 
for mixing. Automatic Weighing is just one of many fully 
automatic quality controls in the ultramodern Ball plants. 
The integrated combination of knowledge gained from 
years of experience, research, ingenuity, and automation, 
constantly is being applied to keep the Ball product 


unsurpassed for quality in the glass container field. 


Call Ball first for glass containers and metal closures to 
glamorize your product — protect its quality. Whether your 
requirements call for stock items or private molds, for 
plain or decorated closures, Ball Packaging Counselors will 
assist you in developing the package which will best fit your 


needs. Get in touch with your nearest Ball representative. 


—eall ie fest 


for the finest Glass Containers / Metal Closures / 
Complete Packaging Counsel 


BALL BROTHERS COMPANY, INC., Muncie, Indiana; Okmulgee, Oklahoma; 
E! Monte, California. Represented in major cities throughout the United States 
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Winebrenner _ bill- 
board ad was re- 
produced in 
miniature and used 
as post card for di- 
rect mail advertis- 
a ing. 


Sales of Juice Mix Boom 


Winebrenner brothers gambled on 
big city test market in 1955, but 
today Breakfast Cocktail is still growing 


By Hoyt Hurst 


Eastern Editor 


A blend of apricot nectar and Va 
lencia orange juice packed te 
No. 5 tin cans has grown in thre 
years from nothing to a nation-wide 
Winebrenner 


Co Hanover Pe Pith cle veloped yeal 


business The D. E 


around sales in the face of constantly 
increasing consumer acceptance ot 
frozen orange juice concentrate du 
ing the same period 

W. J]. Martin, Winebrenner sal 
manager, credits the nature of the 
product itself as the prime reason 
for its phenomenal SUCCESS Founded 
in 1874 (making it the oldest com 
mercial cannery in Pennsylvania) the 
company previously packed peas 
corn, tomatoes and dry items during 
the winter months 

To furnish employment for such 
spe ialists as pea packers who are 
busy only a few weeks out of the 
year, the company began to buy ap 
ricot pulp and juice in California 
ship it to Hanover and reconstitute 
it into apricot nectar Later 


and pear nectar were added to the 


pe aie h 


line — usually 

bels 
However, it was felt that the big 

market wasn't being hit — at least not 


under the buyers’ la 


14 


by the 
heavy-bodied and too sweet. At the 


apricot nectat It was too 


same time it was noted that people 
objected to single strength orange 
juice because it tasted of the can 


tinny 


Mixture Balances Faults 


“Finally we figured the disadvan 
tages of each might offset each other,’ 
explains Martin. “So we combined 
the two, and lo! We came up with 
a drink that was pleasant tasty and 
palatable 

But unwilling to accept their own 
opinions, the company’s management 
made up of four brothers of the 
third generation to operate the busi 
ness — Robert Winebrenner, the eld 
est, is vice president in charge of 
factory production; Wirt S. Winebren 
ner is vice president in charge of 
sales; David E. Winebrenner is trea 
surer; and James Winebrenner is in 
charge of raw products procurement ) 
turned to a market research organiza- 
tion, National Family Opinion, Inc., 
Toledo, Ohio, headed by Howard 
Trumbull, an old friend of Wirt’s. 

Wirt explained the market the 
company would like to reach. The 
research organization made three pre 
surveys to test its methods, then 


sent sample cans to the full compo 
nent of 600 test families in Massachu 
setts, Rhode Island, New York, Penn 
sylvania, Ohio, New Jersey, Delaware 
Virginia and the District of Columbia 
It was accompanied by a searching 
inquiry into the juice-drinking habits 
of the family 

The results astounded the Wine 
people. Over 78% of the 
respondents were heartily in favor 


brenner 


of the new product 

jut even so, it was another two 
years (March, 1955) before the Wine 
brenners got around to marketing the 
product with its own label. 

“Truthfully,” says Martin, “We did 
n't realize what we had. For a briet 
time we used our vegetable label 
thinking of it as just another item 
Then we suddenly realized that it 
should have an identity of its own 
We went to Royal Dadmun, an in 
dustrial designer in Baltimore, and 
he came up with our present Break 
fast Cocktail label.” 

Since introduction of this label the 
company’s own distribution has been 
extended to an area stretching from 
Portland, Maine to the northern 
boundary of Virginia. Realemon-Puri 
tan Co., of Chicago has been fran 
chised to pack and sell the Breakfast 
Cocktail in all other parts of the 
country except northern California 
Washington and Oregon, where the 
Thornton Co., Thornton, Calif., holds 
the franchise. The product is also 
sold in Canada. 
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The comments from the families 
who participated in the test survey 
were both interesting and enlighten- 
ing — particularly insofar as they con 
cerned children. One mother wrote 
“Prior to having tried this product 
we couldn't get our children to drink 
either single strength or frozen or- 
ange juice. But they came back and 
W anted more of this.” 

The Winebrenner Co. feels that 
this survey was expensive, but well 
worth the price because it revealed 
to them that they really had some 
thing. 


Test Market: Philadelphia 


The next step was the develop 
ment of a test market — and the Wine- 
brenner people chose Philadelphia 
Tongue in cheek, Martin explains, 
“Normally, you don’t test a product 
in a market the size of Philadelphia 
if you want to stay in business, but 
we didn’t know any better. We and 
our distributors in other markets 
agreed that we needed a_ success 
story. We bought it in Philadelphia 
We did it fast, but it was expensive 
With the information we were able 
to get there, we went into other 
metropolitan areas and cited our ac 
Philadelphia by 
showing figures and other proof of 


complishments — in 


the tremendous response. As a result 
we were able to get distribution in 
other towns quickly and _ relatively 
easily.” 

The 30-day Philadelphia campaign 
launched in April, 1955, in coopera 
tion with the advertising agency, the 
William B. Camp Co., Lancaster, Pa 
involved full-page ads in two Phila 
delphia newspapers — in four colors 
if available, in black and white where 
color was not available. These were 
followed in each newspaper by a 
series of three ads: the first was 4 cols. 
by 14 in., the second and third were 
3 cols. by 16 in. 

Simultaneously the company bought 
a “50” showing of 24 sheet bill- 
boards. A “50” showing in an area 
like Philadelphia meant theoretically 
that 50° of all people who travel 
Philadelphia streets would sometime 
during the 30-day period be subjected 
to the ad, This means ads would be 
placed in from 54 to 57 strategic lo- 
cations throughout Philadelphia, with 
some of them illuminated at night. 


Distributors Try Product 


actually they 
were miniatures of the billboard ads 


Direct mail pieces 


in postcard form — were sent to all 
grocers in the area by the Wine 
brenner office. Also 
held with distributors in Philadelphia 


Broker 


meetings were 


in cooperation with Food 


JULY, 1957 


George L. Herr. At these meetings 
samples of the blend were provided 
Each grocer in Philadelphia was giv 
en a can so he could taste it for 
himself before placing his order 

“In fact,” says Martin, “I’ve always 
felt that if we went into a buyer and 
offered him a sample ice cold, we 
could walk out with the order. This 
is almost unheard of especially 
among the chains with their commit 
tee setups. But it happened with 
Breakfast Cocktail — either we got the 
order on the spot, or we'd receive it 
next day in the mail.” 


Sets Own Pattern 


The orange and apricot blend took 
olf from the start . in a pattern 
that seems to have no relation to 
other juices. It seemed to find its own 
little niche in the juice cycle — in 
spite of the fact that it is not inex 
pensive compared with other juices 
In Philadelphia it retails at 2 for 75« 
In other markets it ranges from 39 
to 43c per can. In Canada it retails 
from 47 to 49c per can. 

Introduction into other markets has 
not been as expensive as Philadel 
phia, but the product has been equal 
ly well received through the abl 
assistance of a top-notch group of 
food brokers. Much the same pattern 
has been followed newspaper ads 
iugmented by billboard space; radio 
spots occasionally; and extensive stor 
sampling demonstrations. In New 
York City subway posters were added 
Two-color ads have also been placed 
in the supermarket magazines, such 
as Woman's Day, Family Circle and 
Everywoman’s. The company cooper 
ates with local chains and stores in 


local newspaper advertising. 


Production Area Separate 


For the most part, the blended 
juice line has its own spec ial area 
and equipment in the Winebrenner 
plant Apricot concentrate (a hot 
pack) 


either by boat or rail from California 


is received in No. 10° can 


and stored in the warehouse. Frozen 
Valencia Orange juice is shipped to 
the Hanover plant from either Flori 
da or California in polyethylene bags 
placed in metal drums and kept un 
der refrigeration. It is stored in the 
Hanover warehouse in a refrigerated 
area until needed, 

In processing, the apricot concen 
trate and the frozen orange juice 
are reconstituted with water and then 
blended: sugar is added; Vitamin ¢ 
added to maintain a constant Vitamin 
C level in the product; it is pasteur 
ized (temperature of 200° F.), placed 
in No. 5 cans; the cans are sealed 
cooled, labeled and packed in cartons 
which are moved to the warehouse 


Pasteurizer in Winebrenner plant heats 
blended apricot-orange juices to 200°, 


Cans are filled at right, moved to closing 
machine and then to labeler. 





Quality Control Clinic 


WILBUR A. GOULD, PH.D. 
Ohio State University 


Quality Control 


New Inspection Rules 
Improve Sampling Methods 


USDA regulations specify sampling 
methods by lot sizes and 
by type of container 


Sample evaluation of frozen lima beans 
is made by John Wegner. Under new in 
spection code, sample will accurately 
reflect grade of entire lot, 


Single sampling plans for canned or similarly processed foods 


are taken from the new USDA regulations, 
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he U. S. Department of Agriculture 

recently issued new regulations 
governing inspection and certification 
of processed fruits and vegetables 
and related products effective July 
1, 1957. 

These regulations make drastic 
changes in terminology and sampling 
procedures. Some of the new terms 
below. Further specific 
procedures, including tables for sam- 
pling plans and acceptance levels are 
reproduced to provide a handy guide 


are defined 


for the quality control technologist 


Definitions 


Acceptance number: the maximum 
number of deviants permitted in a 
sample of a lot that meets a specific 
requirement, 

Certificate of sampling: a 
ment, written or printed, issued pur 
suant to the regulations in this part, 
identifying officially drawn samples. 
It may include a description of con 


state 


dition of containers and the condition 
under which the processed product 
is stored, 

Deviant: a sample unit affected by 
one or more deviations or one that 


Editor 


varies in a specifically defined man- 
ner from the requirements of a stand- 
ard, specification, or other inspection 
document. 
Lot: 
(a) For the purpose of charging fees 
and issuing certificates, “lot” is any 
number of containers of the same 
size and type which contain a proc- 
essed product of the same type and 
style located in the same or adjacent 
warehouses and which are available 
for inspection at any one time, pro- 
vided that: 
(1) Processed products in separ- 
ate piles which differ from each 
other as to grade or other factors 
may be deemed to be 
lots; 
(2) Containers in a pile bearing an 
identification mark different from 
other containers of such processed 
product in that pile, if determined 
to be of lower grade or deficient 
in other factors, may be deemed 
to be a separate lot; and 
(3) If the applicant requests more 
than one inspection certificate cov- 
ering different portions of such 
processed product, the quantity of 
the product covered by each cer 
tificate shall be deemed to be a 
separate lot. 
(b) For the purpose of sampling and 
determining the grade or compliance 
with a specification, “Lot” means each 
pile of containers of the same size 
and type containing a processed prod- 
uct of the same type and style which 
is separated from other piles in the 
same warehouse, but containers in 
the same pile bearing an identifica- 
(Continued on Page 38) 


separate 


Single sampling plans for frozen or similarly processed foods 
are shown. Note number of deviants accepted in each sample 


size. Sample units for larger containers, groups 4 and 5, are 
approximately 3 Ibs. of the product. For smaller containers the 


sample unit is one package with contents. 
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cars 


OF PROGRESS 


in? Brockwa y 


quality control 


Brockway QUALITY CONTROL is your best 
assurance against costly packaging and handling of 
your product. 

First of all, Brockway glass containers are made 
from controlled materials only ... and from that 
point on the most rigid control is exercised by con- 
tinual measurement of all physical properties. 

Individual containers are placed under the most 
exhaustive physical tests and visual inspection in- 
cluding the most advanced techniques of single line 
electronic selection. 

This is the kind of QUALITY CONTROL that 
assures uniformity and structural strength to meet 
the demands of modern packaging methods . . . 
QUALITY CONTROL that assures packaging effi- 
ciency and low cost handling, 

Nowhere is this more important than in the pack- 
aging of Foods. 


, 


J - Brockway GLass 
. COMPANY, INC. 


BROCKWAY, PENNSYLVANIA 
Sales Offices in Principal Cities 


Subsidiary 
Demuth Glass Works, Inc., Parkersburg, W. Va. 


Plants; BROCKWAY, PA. © CRENSHAW, PA. © FREEHOLD, N. J. © LAPEL, IND. © MUSKOGEE, OKLA. 
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Tomatoes flumed into plant are divided 
at the first sorting belt. 


High quality tomatoes go direct to cor 
ing belt. Fruit is picked up from chain 
belt, cored mechanically, dropped on 
center belt and moved to scalder. 
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> Low-quality tomatoes and tomatoes of small sizes are moved to trimming belts 
and then to chopper for use in tomato products. 


Only High Quality Tomatoes 
Are Profitable for Canning 


Modern plants are using 
lower quality tomatoes 
for tomato products 


By T. J. Smith 


Vice President 
Magnuson Engineers, Inc 


M odern tomato canning plants in 


California and increasingly more 
in the Midwest and East are dividing 
their raw product for canned toma 
toes and for tomato products on a 
quality basis. Into the line for canned 
tomatoes go only the high quality 
fruit, 

Sorted out from the receiving belt 
are, first, the damaged or otherwise 
unsuitable tomatoes. These are dis- 
carded. Tomatoes which are too small 
for profitable peeling but are excel 
lent for juice are sorted out. Also, 
tomatoes which require trimming are 
put on another conveyor and con 
veyed to a different area for use in 
products 

The advantage of this system—us- 
ing expensive hand labor on the peel 
ing tables for only the top quality 
tomatoes—is in costs 

Here is the way Magnuson Engi- 
neers estimates the costs if all toma- 
toes are canned: 


Labor Required 


Upper half quality 25% 
Lower half quality 75° 


Raw product losses in production 


Upper half quality 15% 
Lower half quality 85° 


Quality of Pack 


Upper half quality Fancy 

Extra Standard 

Lower half quality Standards 
The argument against this lower 
quality half is that many of the pro- 


duction troubles are associated with 
this half. Why pack it? To the can- 
ner who has never packed tomato 
products, this is a problem. In the 
Midwest approximately 1 out of 4 
tomato canners can only tomatoes, not 
products. In the East the ratio is even 
higher 

However, for these packers an ex 
panded operation may be the only 
method to compete with the low 
operating costs of the multiple line 
plants. 

The production methods used by 
a multiple line packer vary from 
place to place. In California where 
the thin-skinned, high-colored tomato 
is packed, mechanization has taken 
an important place on the line. 


Sorting Operations 


Tomatoes are brought in to the 
plant loading area in lug boxes rather 
than hampers. In big plants, the lugs 
automatically by box 
dumpers or even pallet dumpers. The 


are emptied 


tomatoes are emptied into flumes and 
carried to the plant. Next they are 
elevated, washed under high pres- 
sure spray and conveyed over the 
first sorting belt. 

The second operation is coring and 
sorting. The better fruit is selected, 
cored mechanically and conveyed to 


“the peeling tables. Fruit which is not 


selected is carried directly to a chop 
per, then pumped to a_pre-heater 
or hot break tank and stored in a 
juice tank. 


Sealding Prior to Peeling 
Only the 
(Continued on Page 40) 


cored tomatoes pass 
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Canners’ Acreage 


i 
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Air spraying techniques have been developed from orchard sprayers and offer some advantages over hydraulic pressure spraying. 


Air Spraying for Row Crops 


Equipment originally developed 
for citrus orchards has 
been adapted for field use 


ir blast spraying, or, as the man 
A ufacturers are now calling it, 
air spraying, is beginning to move 
into row crops. This year several can 
using alr equipment 
on tomatoes, 


Air spraying is a method of using 


ners are spray 


forced air to carry chemicals to the 
plant. In conventional spraying equip- 
ment the carried by 
water. 


chemicals are 


This is the principal difference in 
the two methods. And it is the reason 
behind 
factor: 
water, 

Actually, gnanufacturers of the ait 
spraying equipment speak of two ma- 
jor savings. First is the saving in water 
Only around 1/4 of the 
amount of needed to 


with the chemical compared to the 


one important cost saving 


less labor is used for hauling 


hauling. 
water is mix 


conventional hydraulic boom spray 
ing. Second is speed in application 
The au 
swath than the boom sprayer. Maxi 
mum size swath for a boom sprayer 
10 ft. For an air 


50% 


sprayer covers a much wider 


is around sprayer it 


is around 60 ft. or a improve 


ment. 


Canning Crops 

For canning crops the most promis 
ing application is probably tomatoes 
A large midwest tomato canner is 
doubling the number of units on his 
fields this Next to tomatoes 
probably is sweet corn. The 


cide application for corn ear worm 


year. 
insecti 
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and the first crop of borers could be 
handled with air spraying, Next in 
line among canning crops are potatoes 


spina h and similar crops. 


Orchards First 

rhe development of the modern 
air sprayer for row crops started with 
the ait Since 
1941 air spraying has been replacing 


sprayer for orchards. 


boom equipment. The savings have 
of 60% in 
30% in materials. 


been in the range labor 
and 
The same gains could not be ex 


Also 
there were formidable problems in 


pected in row crop spraying. 
row spraying which delayed the de 
velopment of equipment. 

rhe most difficult problem was get 
ting even coverage. Air carrying the 
chemical had to deposit the same 
farthest 
Adjustments had to be 
Also, the height of the 
a difference ith 


amount on the nearest and 


row. made 
for wind. 
made 


crop spraying 


The solutions worked out by man 


First, the 
air is discharged in a larger volum« 


ufacturers are of two sorts 
at the top of the air funnel outlet 
bottom. The 


air shoots out across the top of the 


a lower volume at the 


plants to drop down on the far rows 
Secondly, 
can be adjusted by deflectors. For a 


the direction of the air 


crop like spinach, low to the ground 
the deflectors can train the air stream 


down. For corn or tomatoes it ji 


trained upwards 


Just how successful the manufac 


turers have been in evening out the 
spray coverage is shown by the ex- 
perience of a seed potato grower in 
Wisconsin. 

R. A. Jorgenson, president of Onei 
da farms, noted that ordinarily it is 
difficult to judge what kind of a job 
is being done with spray coverage. 
However, when he applies vine kill 
er at the end of the season the amount 
of kill spray coverage. 
With a boom sprayer, he usually has 
had to go back and catch the green 
streaks where the chemical did not 
hit. With his air unit, he reported 
a uniform kill with less chemical used 


shows the 


The ais spray outfit includes a tank, 
a pump for the chemical, and nozzles 
fitted funnel. The air 
equipment motor, fan 
blade and funnel with adjustable de 


inside the air 
includes a 


flectors. 


Wind has some effect on the carry 
ing distance of the air blast. (Inci- 
dentally, the reason for dropping the 
“blast” from the air sprayer 
from the 


name 1s 


to dissuade growers idea 
that the spray will damage delicate 
But the effects can be mini 


mized by rotating the air funnel into 


plants ) 


i position directly into on away from 
the wind 
Winds too 


away 


carry the 
but the danger is less 


strong can 
spray 


than with boom spraying 


Adjusting Spray 

An operator of air spraying equip 
ment must use his own judgment in 
idjusting the deflectors and rotating 
the air funnel 

This is done by observing the cloud 
With little 


(Continued on Page 44) 
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Owens-ILLINo1s ASSURES 
You A COMPLETE 
PACKAGING APPROACH 


Co-ordinated Research 
Pure research into fabrication of glass, 
packaging research into processing and 
handling methods in customer plants, 
market research into consumer attitudes 
All add up to greater packaging value. 


The Right Container 
There’s an O-I container to meet your 
special needs: Duraglas containers; 
Libbey Safedge packing tumblers or 
premiums; Kimble Ampuls and Vials; 
and a variety of plastic containers. 


Needed Fitments 
O-I specialists are keenly aware of sales 
benefits derived from plastic shaker and 
pour-out fitments which are not “gadg- 
ets” but which increase consumer satis- 
faction with your product. 


Engineered Design 


At Owens-Illinois, your package’s three 
needs are taken into account: 1) Con- 
siderations of its function in the retail 


) 


tore, 2) its operating efficiency, and 


3) its consumer utility, 


The Right Closure 


Through long and continuing research 
O-I has developed the most advanced 
metal and plastic closures, Helping you 
choose the right closure is another func- 
tion of O-I's packaging service. 


Merchandising Cartons 
Modern cartons are developed only 
through systematic consideration of 
their opportunity to serve you in the 
as well as 
on your own filling line and in transit. 


retail store and warehouse . . . 


Multiple-unit. packs are 
a sure way to increased 


applesauce sales! 
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Duraglas container 


for applesauce are available in sizes to meet 


your marketing needs . . . 8-0z., 15-0z., and 25-oz. capacities. 


New applesauce survey uncovers 
two sales tips and a merchandising idea! 


Sales Tip 1; The 1956 survey by the 
Home Makers Guild of America shows 
that people who buy applesauce c pre 
fer it in glass 2% to 1! 

Sales Tip 2: 32% of applesauce 
purchases are not planned, but are 
made on impulse, This vast market 
can be easily tapped by the un 
matched impulse value of glass 
packaging. 

The merchandising idea: 58% of 


DURAGLAS CONTAINERS 


AN (1) PRODUCT 


1957 


pur h iscrTs 


pee k S 


right now 
buy Tri 


vhy nm 


say they would buy apple 
in convenient multiple unit 
preferably of 4 units. In fact 


about 3 out of 4 pure hasers 


we than one unit at a time 


King-Size Duraglas 


yt use a 


ontainer to fulfill family needs with 


vreater convemnence 


2 


ind economy 


User 5 pre fer glass because it doesn’t 


ch Lie 


outdoor 


the fresh flavor of 


nor add taste of its own, They 


like, too, the serving ease of Duraglas 
ontainers. Tops flip off quickly. The 
vide-mouth jar makes spooning out 
portions quick and neat Snap! the 
anc the container is 
tirtight flavorproof to keep leftovers 
afe and show how much is left for 
inother meal, 


cap 18 On again 


For information on Duraglas con- 
tainers, get in touch with the Owens- 
Illinois office nearest you, 


Owens-ILuINoIs 


GENERAL OFFICES + TOLEDO 1, OHIO 





Special Needs, 
Not Fads, Build 


Dietetic Markets 


Pratt-Low, Santa Clara, Calif., 
solved tough production and 


FOR A PROFIABLE 
SALES CURVE... 


Weight reduction 
is only one area of 
need — but an im- 
portant one — for 
special dietary 
foods. 


sales problems; found growing sales 


iet fads are not a sound basis for 
D a stable industry. And yet, even 
successful companies in the dietetic 
foods field admit that a part of thei 
sales are the result of fads. This is 
the apparent dilemma of the diet food 
industry 

The answer, found in successful 
operations, is that not all weight-re 
ducing is a fad, and that a surpris 
ingly large segment of the population 
must have specially-prepared foods 
This is the real market 

There are sizable fractions of the 
national market whic h have reasons 
for passing up the usual array of 
fruits, vegetables, jams and jellies on 
the food store shelves. How to cater 
to these specialized tastes — at a profit 

is the question that a considerable 
number of packers are attempting to 
answer, 

For a success formula in this field 
the record of Pratt-Low Preserving 
Co, of Santa Clara, Calif. is of con 
siderable value, Pratt-Low’s line in 
cludes “‘Diet-sweet"™ artificially 
sweetened fruits and jellies, and salt 
free vegetables and other low-calorie 
specialties. Pratt-Low also packs 
standard fruits and vegetables 


Product and Market Research 
Corydon Jones, vice president and 
general sales manager of the com 
pany, said that two basic principles 
underlie the success of the “Diet 
sweet” line, These are painstaking r 
search and laboratory work to produc ce 
flavorsome dietetic foods, and_ still 
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more research in the field of market 
ing to get the product into the hands 
of the consumer. 

| he market for low calorie foods 
first attracted the attention of Pratt 
Low a few years before World War 
Il. Unsweetened, water-pack fruits 
and vegetables of limited variety were 
processed and offered to the trade in 
standard-size tins. There were few 
takers. In fact, the man or woman 
who was ordered by his doctor to 
abstain from foods containing sugar 
or salt had to go to a “health store” 
to find them. 

World War II brought a quick end 
to even this limited marketing of 
Pratt-Low’s water-pack line. Precious 
tin cans couldn’t be used for such 
“foolishness.” 

Following the war, Pratt-Low de 
market 
profitably — if 
the product could be improved, and, 


cided that this specialized 
could still be tapped 


if grocers could be convinced that 


dietetic foods belonged on_ their 
shelves 

The market was vastly increased. 
Not only were there an estimated 
3,000,000 Americans suffering from 
diabetes, of whom at least 1,000,000 
were under doctor's orders to abstain 
from sugar, but a vastly larger num 


ber of people were overweight. 


Sweetener Formula 


Pratt-Low’s first step was to find 
an acceptable artificial sweetener. 
The problem was tackled by J. B. 


Gordon, an experienced food tech 


lig | es wecl 
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nologist with cannery experience, who 
had recently been placed in charge 
of the company’s laboratory as direc 
tor of research. 

After many experiments, Mr. Gor 
don found the answer in a mixture of 
saccharine and cyclamate calcium in 
approximately equal quantities. Two 
U.S. patents now give Pratt-Low the 
exclusive right to this combination. 


Production Techniques 

Dietetic foods require some special 
techniques in packing. The method 
varies with the product. Only top 
quality fruit is chosen for “Diet 
sweet.” 

Peaches would quickly darken if 
handled in the ordinary manner, and 
without the use of sugar to prevent 
oxidation, Thus, “Diet-sweet” peaches 
are processed on a separate line that 
moves them from peeling and pitting 
into the cans without delay. 

In Pratt-Low’s line of dietetic veg 
etables, calcium chloride is substi 
tuted for salt. In handling peas the 
usual flotation method of quality sep 
aration in brine cannot be used. Care 
ful hand inspection of peas on a 
moving belt is substituted for quality 
grading. The Pratt-Low jellies are 
artificially sweetened and_ therefore 
almost pure fruit juice. Ordinary pec 
tin will not work without sugar. How 
ever, a sort of “super-pectin” is used. 
This is a citrus product perfected by 
the Western Research Laboratories of 
the USDA at Albany, Calif. It gives 

(Continued on Page 44) 
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next to wrapping your plant in asbestos... 


.. . your best protection against FIRE LOSS is insurance through 


CANNERS EXCHANGE — where Food Processors have enjoyed 
50 years of top quality insurance coverage! 


Here are the qualifications Broad and comprehensive policies 


® Personalized service from the Warner 
that have secured for trained field staff 


® Cooperative and sympathetic handling of 
Canners Exchange an joan chdine 


unchallenged position of © Prempe payment of Calms 


leadership in this field: . oh costs—consistently—for the 


1956 Canners Exchange savings Total savings to date have 
distribution to Policyholders totaled amounted te 


$1,169,500.97 $31,465,622.14 


To discover the advantages which you can secure on your fire insurance 
coverage, write us today. No obligation, of course. 


Canners Exchange - 
LANSING B. WARNER, INC. 


4210 PETERSON AVENUE «+ CHICAGO 30, ILL. 


50 YEARS OF DEPENDABLE SPECIALIZED FIRE INSURANCE FOR FOOD PROCESSORS 
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glass Conlirinent 


OOD products move out in greater voluine 

faster when packed in glass. There are three 
important reasons why . . . the transparency, 
protection and convenience features inherent in 
the glass package. It shows the contents with 
all their tantalizing eye and appetite appeal. It 
invites inspection . . . reveals quality and size 
... whets desire . . . promotes impulse sales. It 
safeguards the purity, freshness and true flavor 
of even the most delicately flavored foods. It’s 
a completely sanitary package. And it’s easy to 
open, easy to use, easy to reseal . . . leftovers 
can be safely stored in the original container. 
Surveys prove that women prefer glass-packed 
foods. Why not take advantage of this prefer- 
ence? You will move more of your products by 


doing so. 


Use Anchorglass containers 


sealed with Anchor” caps 


\ NCHOR | 1OCKING 


GLASS CORPORATION 
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Lancaster, Ohio 
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First of the crop at Burnette Farms, Keeler, Mich., looks good. 


Large Stocks, Low Prices 
Slow Strawberry Pack 


Michigan crop has high fresh 
market prices. Freezers are patient — 


waiting for cherries 


By Dennis Murphy 

he beginning of the strawberry 
pack in Michigan found lots of 
strawberries and lots of customers 
in the fresh market 


Packers as a whole were somewhat 


at good prices 


hesitant to jump into the pack 
Prices still were not encouraging 
The carryover from the big 1956 
season warned of little improvement 
in prices. This was true despite a 
frozen 
market 


Prices 


tremendous movement of 
strawberries into the retail 
during the past few months 


were slashed and customers respond 
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ed. But large stocks still remain in 
Michigan warehouses. 
Not only 


The reports on prices paid to grow 


Michigan has surplus. 
ers on the California market was 
enough to make Michigan packers 
While they had no desire 
to undercut or even match the 8¢ 
price on the West Coast, Michigan 
packers knew that Midwest 
could not be too much higher. A 


hesitate 


pri Cs 


few days before the pack began in 
earnest, 10¢ was the best guess. 

lo the optimistic packers in Mich 
igan, the California prices could only 


mean a sharp reduction in California 


acreage next year. Last year grower 
prices were low. But old beds were 
kept for another year. As long as 
growers got the cost of picking out 
of the berries they would go to mar 
ket. Next year could bring some im 
provement. 

The heavy rains in the California 
market did not seem to have an 
important effect on the price. 

The 12 days of heavy rainfall over 
most of the state and particularly in 
the Santa Clara and Sacramento Val- 
leys made a dent in only the first 
berries. The 
fruit was not marketed. 


crop of waterlogged 
California strawberries also had a 
first-of-the-season rush into the fresh 
market. Even as late as the beginning 
of the Michigan pack, carloads of 
West Coast berries were being de 
livered in the Chicago market 


Fresh Market 


The first strawberries from the big 
producing area of Southwest Michi 
gan caught the high fresh market 
prices. The berries were large, firm 
and in good supply. Prices for the 
big berries stayed at around $5 for 
several days. The fresh market sea 
son was prolonged by cool nights. 
By the end of the week the “bloom” 
was off the fresh market and the 
strawberries were Tnoving into the 
freezing plants. 

Not all plants are freezing straw 
berries this year, There 
was close figuring on costs at all 


however. 


plants, and at least one packer de 
cided not to try. Not all those pack 
ers who are freezing are at all sure 
of breaking even. 


Big Cherry Crop 


In spite of the strawberry pack 
most freezers were looking forward 
to the summer. The cherry crop looks 
better every week. Earl Steimle, sales 
manager of Sodus Fruit Exchange, 
Sodus, Mich., described it as the best 
1950. With stocks of 
cherries at the lowest point in sever 
al years, the prospects look good. 


crop since 


The California rains may have 
helped strenghthen earh 
cherries. Reports from the West Coast 
indicate that in some areas the loss 


prices of 


was as much as 20% of the crop. 
Packing began during the middle of 
May. 

In Michigan not only will the new 
cherry crop load the present facilities 
of canners and freezers but most can 
ners are expected to add to their 
capacities by freezing 30-lb. tins this 
year. Many canners have these facili 
ties, but this year nearly every canner 
in Michigan will be doing a little 
freezing. 
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Freezing News 


Promotion « Selling « Research 


Courtesy Milprint, Inc 


Shrimp Rolls 

A sales increase of 40% has been 
reported by Flavo-Rite Foods, Inc. 
Bronx, N. Y., since adoption of a new 
package for its Flavos frozen shrimp 
rolls. 

The new lithographed carton, fea 
turing a full-color vignette of the 
product along with an inspection win 
dow, replaces a two-color cellophane 
bag. 


Fruit Punch 


A concentrated frozen fruit punch 
with a fresh raspberry flavor is being 
marketed by Hypall Food Products 
Corp., Port Chester, N. Y. 

The product—Fruit ‘N’ Berry Rasp 
berry Punch—is offered in 6-o0z. litho 
graphed cans, each making one quart 
of the punch with the addition of 
water. 

A promotion campaign to include 
newspaper and radio advertising and 
point-of-purchase material is planned 
the firm said. Sales will be handled 
through brokers and frozen food job 
bers. 


1957 Package Colors 


The Folding Paper Box Associa 
tion notes that colors are getting 
softer. According to Gustav L. Nord 
strom, executive director, the 10,000 
entries in the association’s annual car 
ton contest show subtler influences 
“Manufacturers are leaning to ‘soft 
sell’ in} packages,” he said. 

These are the major design fea 
tures that folding paper boxes will 
emphasize this year 

1. Soft pastel colors will replace 
bright reds and blues. Color prefer 
ences have five-year cycles and some 
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old favorites are nearing the end of 
their popularity 
2. More pictures will be used to 
show the product Im use 

3. Greater use of raised surfaces 
will take advantage of modern stor 
lighting to upgrade package appear 
ance 

1. More dual purpose cartons, pack 
ages that can be re-used when the 
product reaches the home, will be 
tried 

5 The use ot one basic design 
family packaging with variations to 
fit each separate product, is gaining 
prominence 


Courtesy Muirson Label ¢ 


Swedish Meatballs 


Tempting Foods, Inc., San Rafael 
Calif., has introduced its first in a 
planned line of products for the 


gourmet class —Sandbergs Swedish 


Meatballs 

Packed in an aluminum containe: 
the package IS topped by an attrac 
tive varnished label with recipes on 
the reverse side 


Carnation Distributor 

Seafare Corporation of Los Angel 
has taken over the national sales for 
Carnation Frozen Seafood Product 
Griffith-Durney Co., parent company 
of Seafare, controls the rights to the 
Carnation label on all fish and sea 
food products. 

Seafare Corp., will be distributing 
Carnation products packed in seven 
Eastern plants located from Massa 
chusetts to Florida. There are approx 
imately 15 institutional and 5 retail 
items under the Carnation label at 
the present time. Test marketing i 


being completed on additional item 


Prepared Foods Up 60% 


Production of frozen prepared food 
in 1955 was 60% greater than in the 
preceding year, according to a U.S 
Department of Agriculture marketing 


research report. 


The survey listing 173 individual 
items include frozen prepared food 
for nearly every course of a meal 
from appetizer and soup to dessert 

During 1955 frozen prepared po 
tato products led in quantities pro 
duced, with over 160 million Ibs 
Meat and poultry items were about 
equal, each with over 91 million 
lbs. Bakery products amounted to 
over 68 million Ibs., and fish sticks 
amounted to almost as much. Na 
tionality foods accounted for over 258 
million Ibs 

Although 


have been marketed primarily by re 


frozen prepared foods 


tailers, institutional use is increasing 


rapidly 


Courtesy Milprint, In 


Frozen Brownies 

\ ready-to-eat 
Sharaf’s Inc. of Boston is being dis 
tributed in Eastern United States. The 
is fully baked and 


packed in a patented aluminum foil 


cookie mace by 


cookie i brownie 


lined tray The tray is overwrapped 
by the 


stored either b 


Wax-papel label It can be 
retrigeration or treez 


ng 


Courtesy Milprint, Ine 


Steak Packages 


New lithog iphe d cartons have been 


idopted by Meat-O-Mat of Brooklyn 
N.Y. for its line of pork, veal and 
beet “¢ hop Kez The frozen steaks 
chopped, shaped and breaded are 
distributed in metropolitan New York 
City 
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This oval has real meaning! 


Over the years quality canners have known this trade-mark 
stands for an extra assurance of quality... such achievements 
in research and development, for example, as the C-enamel 


that protects the natural color and flavor of golden corn. 


AMERICAN CAN COMPANY 


New York + Chicago « San Francisco 


Keep up with container developments! Watch Canco’s TV show, NBC NEWS, on alternate Mondays. 
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The Market Place 


News of Promotion and Selling 


a 


WILRICK’S 


A Refreshing 
TTT me) lad 


= wee 


Wilrick’s ‘Applpunch’ 
A new fruit drink, Wilrick’s “Ap 


plpunch,” will be promoted in several 
markets by B. KRickenback of Green 
wich Conn Phe new product Is 
packed in 46-07. cans and is ready 


when chilled. The 


according to the manufacturer, is dis 


to serve flavor 


tinctly different from anything else 
on the market 


Courtesy Muirson Label Co., Ine 


New Thornton Labels 


The Thornton Canning Co 
ton, Calif 
of label for its Town and Country 


Thorn 
has adopted a new type 


line of canned fruits and vegetables 
rhe vignettes of the product like the 
clingstome pe aches shown above are 


continuous bands around the can 


Outdoor Pineapple 


The Hawaiian Pineapple Co. is 
using store promotions to tie in pine 
apple with other sales for out-of-doors 
cooking. The Dole display kit in 
cludes “shelf-talkers” for many picnic 
items. The store promotions will be 
timed to catch the big nm wspape! 
promotions for the July 4 weekend 


Recipes combine pineapple with 


ground beef, wieners, desserts and 


other items 


Canned Corn Pack 


\ four-color multiple package is 
being used by the Illinois Canning 
Co. of Hoopeston, Ill. to market its 
two cream style white corn products. 
The Joan of Are label is distributed 
in the Midwest and the Pride of 
Illinois in the Southeast. The Hoopes 
ton company is the nation’s fifth larg 
est corn canner 


the. 
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Realemon Campaign 


Beginning its summer campaign for 
hot weather drinks, the Realemon 
Puritan Co, is using a large local 
newspaper program in addition to a 
national campaign. The ads in 80 
markets across the country, as well 
in national magazines, are pushing the 
reconstituted lemon juice for lemon 


ade with the slogan, “real lemon juice 
with the WORK taken out.” 


Tin Use Shows Increase 
in Foods, Pet Foods 

The annual report of the produc 
tion of tin cans in the United States, 
which is supplied by the Can Manu 
facturers Institute, gives some indica 
tion of the growing importance of 
canned pet food. 

Production figures on this item are 
difficult to place, unlike most food 
items which can be checked by sev 
According to the 1956 
168,000 short 
tons of steel were used in pet foods. 


eral sources 


report, approximately 


The figure for fruits and vegetables 
was over 1% million short tons of 
stee] 

The Can Manufacturers Institute 
estimates the number of cans which 
might have been used for pet food 
was 1.910.187.0000 or around 80.000. 
000 cases. In 1955 the total was 
1 650,555,000 cans or around 69,000, 
000 cases. The increase in 1956 was 
15% 

This volume, which is larger than 
any single canned fruit or vegetable 
ranks as a little more than double 
the volume of the sweet corn pack 
or pea pack. 

Che size of the fruit and vegetable 
pack as measured by the tin con 
sumption increased 10% over 1955 
Around 34% of all tin used in cans 
including non-food items, is used in 
fruit and vegetable containers. 

Another item of significance in the 
C.M.1. report was the increase in the 
amount of metal used for packing 
meat and poultry products. An in 
crease of 12.5% over 1955 brought 
this item up sharply. 


Courtesy, Owens-Illinois Glass Co 


Pickle Line Modernized 

Chas F. Cates & Son, Inc. of 
Faison, N.C. is using a redesigned 
package for its line of pickles. New 
jars have high shoulders and concave 
grip. New label is sharp emphasizing 
product and brand 
clutter, 


name without 


Beans, Beef in Pack 

Another customer for the multiple 
package idea is the Claridge Food 
Co. of Flushing, N.Y. The two-can 
multiple package is used to introduce 
a new food product, “Beans ’n Beef 
burgers.” The initial promotion is in 


New York and Philadelphia. 
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SPEAS ¥teuae 
USGI EM QB wie 51 sone 


Standard of Quality € Uniform Strength 


for 30 years E Neutral in color and flavor — 


blends naturally with more differ- 
ent fruits than any other pectin 


Regular and Slow Set. { Jellies and Marmalades smooth texture (never grainy) 


oN UTRL-J EL \ For Preserves, Jams, gc Makes jams & jellies with an even, 
di d dabilit 
@ CONFECTO-JEL For Jellied Candies Se ee 


— Ready to use. 
For full information, technical advice, and formulas write Dept. F’-7 


Plants in Apple Regions From Coast to Coast Assure Dependable Supply 
SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 


An Fite Fae Ma 


with the High Speed... Model ¢¢ 


TRANSVERSE SLICER 


Cuts °° PICKLES © CARROTS ©* CELERY © Handles greater capacity than 
® RHUBARB °* BROCCOLI * OKRA the Urschel Model “O” Slicer 
* SQUASH * BAMBOO SHOOTS ... with greater cutting yields! 
© WATER CHESTNUTS ... Better Than Ever! © Produces clean, uniform cross-cuts 

. . with no product crushing! 
® Practically eliminates “thin” or “bias” cuts. 
© Cuts thicknesses from 1/32” to 1-1/3”. 
® Unit is smaller, more compact 

... 38” shorter than the Model "O”’, 

Ask for Bulletin No. 5 — write today to: © Engineered and built for long dependable 


U RSCH EI service, with low maintenance. 


LABORATORIES inc. 


VALPARAISO INDIANA 


For more complete details, write: 


Designers and manufacturers of precision, high speed cutting equipment for food products 
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table 
gag: Lea) 
almost 

¢ 2'— 


can save you 


You can slash hours off every cutter regrind with 
this new slitter. That's because the first table re- 
tracts almost two feet—lets you get right in at 
the cutters. Simply attach the motor-driven 
grinder, then sharpen the cutters in place. 
This accessibility also simplifies set-ups and 
changeovers. And making things even easier is 
the exclusive design of the bearing housings — 


they're quickly removed, easily replaced. The 


Only this new Bliss Duplex Slitter 


so much time 


side and back gages, too, are easy to reach and 
adjust, speeding up the entire process. 

In short, Bliss’ new duplex slitter cuts the 
heart out of downtime, It saves hours every time 
you sharpen or set cutters. Whether you slit body 
blanks or trim and square tinplate, you'll like 
the accuracy and speed of this most modern of 
slitters. For complete information write for a 


copy of our new slitter catalog, 


* 100 years of making metal work for mankind 


BLIS 


SINCE 1857 


E.W. BLISS COMPANY 


Executive Offices, Canton, Ohio 


PRESSES + ROLLING MILLS + MILL ROLLS « CAN MACHINERY + DIE SETS + ORONANCE 








What's New? 


Supplies ¢ Equipment « Trade Literature 


Multiple Glass Packer 


The multiple packaging of glass is 
made possible by a machine put into 
production recently by Gardner Board 
and Carton Co., of Middletown, Ohio. 
The machine, called “Glaspak,” is the 
only one of its kind which combines 
the features of a window and in-line 
glass container packaging in a single 
carton, Gardner officials said. 

It is fully automatic and wraps 
two to six glass units with a capacity 
of about 20 cartons a minute, de 
pending on the size of the units used 
One of the advantages of the Glaspak 
package, according to Gardner, is that 
it meets shipping regulations for glass 
containers. Air space and paper-board 
separators in the carton eliminate the 
need of added separators 

The machine has been used by the 
Kroger Co. for testing movement of 
grape jelly 
and has been reported as very satis 
factory. 


three jars to a carton 


Neptune Liquid Meter 


Based on a positive displacement 
principle, with only one moving part 
exposed to liquid, a stainless steel 
meter now makes it possible to keep 
close metered control over corrosive 
solutions and chemicals which must 
be kept pure. It is manufactured by 
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Neptune Meter Co., Dept. F, 19 West 
50th St., New York 20, N.Y 

All wetted parts are eithe Pype 
316 stainless steel or special corro 
sion-resistant, non-metallic materials 
Choice of dise and stuffing box ma 
terials depends on the liquid being 
metered. Capacity of the 1% in. mete: 
ranges from 20 to 100 gallons per 
minute. The single moving part in th 
liquid is the nutating dise. The gear 
train is mounted outside the meter 


casing 


Rubber Tire Coupling 


\ coupling designed to handle 


angular and parallel mis-alignment 
and end-float in any combination has 
been developed by the Dodge Manu 
Dept. F, Mishawaka 
Ind. Called “Para-flex” by its manu 


facturer, the coupling uses a_ tire 


facturing Corp., 


with synthetic tension members bond 
ed together in rubber. The tire is 
clamped between two hubs mounted 
on the shafts to be coupled. Flanges 
and clamp rings hold the tire in place 

The couplings are available in ca 
pacities up to 600 horespower at 900 
rpm The advantage of this type of 
flexible 


manufacturer, is 


coupling, according to the 
its simplicity. It re 
quires no lubrication, little mainte 
nance and replacements are mace 
easily in a few minutes 

According to Dodge engineers 
Para-flex will take angular mis-align 
ment up to 4 


up to % in 


parallel mis-alignment 
and end-float up to 
in. — contingent upon the size of the 
coupling and the duration of the con 
ditions. It will handle all of these 
conditions simultaneously 


Guard for Pallets 


A metal guard that fits along the 
edge of a pallet to protect the wood 
from the banging of a fork truck is 
manufactured by Tier-Rack 
Dept. F, 122 N Seventh St St 
Louis 1, Mo. The pallet guards are 
made of steel 


Corp 


tubing with metal 


anges to fasten to the stringers. They 
fit along the deckboard and come in 
models to protect top or top and 
bottom boards. The pallet guards will 
extend the life of the pallet where 
abuse Is unavoidable, and will elim 
inate maintenance costs, the manu 
facturer said 


Sanitary Flowmeter 


\ flowmeter to meet the most rig 
orous sanitary regulations for measur 
ing fruit juices, beverages and other 
liquid foods is available from the 
Potter Aeronautical Corp., Industrial 
Division, Dept. F, Union, N. J. The 
meter is made of stainless steel o1 
a variety of special corrosion resist 
ng alloys 

There is one moving part and four 
static parts to the meter. The rotor 
is actuated by the flow. A permanent 
magnet in the hub of the rotor pro 
duces an electrical pulse in a_ coil 
mounted externally in the coupling. 
This pulse is utilized for energizing 
the control instruments in remote lo 
cations 

rhe meter, which is no longer than 
the line in which it fits, is made in 
various inside diameters. The rotor 
positions itself hydraulically, so that 
there is no need for a thrust bearing 
or lubrication. By spinning free, rotor 
eliminated, the 
manufacturer said, reducing wear and 


friction is virtually 


servicing to a minimum 


Sanitary Pipe Lining 


Steel pipe lined with Teflon is non 
contaminating and non-adhesive. It 
is impervious to the attack of nearly 
solvents and 
caustics. It has no toxic effects and 


all acids, chemicals, 





will not contaminate food products 
These characteristics are described by 
Haveg Industries, Inc., Dept. F, 900 
Greenbank Road, Wilmington 8, Del 
manufacturer of Teflon-lined pipe 
and fittings 
Teflon is the 


for tetrafluoroethylene resin 


DuPont trade name 


A few specific food uses for this 
piping include handling of salt solu 
tions and tomato juice and processing 
citrus products, Another characteristic 
of the pipe, more applicable to th 
handling of candy, syrups and bakery 
goods, is that it has a low coefficient 
of friction—a non-stick surface. Clean 
ing time is reduced, less material is 


wasted 


Mobile Blower System 

Canted fans provide a perimeter 
type flow of cold air through the truck 
body in a blower system manufac 
tured by the Kold-Hold Division of 
Tranter Manufacturing, Ince Dept 
I, Lansing 9, Mich 

Pointing the fans at an angle to 
the main blower body is said to pro 
vide better circulation of air along 
the truck's outside walls. It also i 
said to prevent undesirable recircu 
lation of warmer air and to eliminate 
blasting out” cold air when the rear 
doors ure opened 

The system is especially designed 
TANT low 


ta. provide tempera 


tures for frozen food operations 


Vegetable Trimmer 


\ machine for trimming carrots 
isparagus okra and broccoli has been 
invented by Merton Vance of Prosser 
known as 
Packers Machinery, Inc has been 
formed to distribute it. Mr. Vance 
will head the new firm as production 


Wash. A company to be 


superintendent. 

already been sold 
in Maryland, Michigan, Ulinois and 
Washington, according to Warren 
Margrath, one of the incorporators 
Patents are pending, he said 


I rimmers have 


Other incorporators of Packers Ma 
chinery, Inc. are Maloy Sensney 
Maury Kirkpatrick, Ted Dykstra 
Carl Smith, Bjorn Lih, H. N. Nelson 
and Dan Barbee 
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Glassed Pump 


A glassed centrifugal pump which 
will withstand effects of most corro 
sives has been developed by Goulds 
Pumps Inc., Dept. F, 32 Black Brook 
Road, Seneca Falls, N. Y. and Pfaud 
ler Co, of Rochester, N. Y. 

The pump, 
four sizes 


which is available in 
with capacities up to 700 
gallons per minute, was originally 
chemical 
industries, However, since it is inert 


developed for use in the 


to most substances and since it can 
be easily cleaned, the manufacturers 
claim that it will find many uses in 
food processing industries. 

The pump is inert to all common 
acids except hydrofluoric. Even at 
high temperatures all acids except 
hydrofluoric and concentrated phos 
phoric leave working surfaces un 
affected, Glass surfaces of the pump 
to all alkalis up to 


pH 12 and temperatures up to 212° F 


are also immune 


Cold Storage Truck 
A compact fork truck 


for operation in cold storage 


“winterized” 
plants 
is manufactured by Barrett-Cravens 
Co., Dept. F, 628 Dundee Road 
Northbrook, Il. 

The fork truck, called Aisle Saver 
is a standard model which fits the 
prime requirement of cold storage 
service: conservation of space, For 
successful operation at low tempera 
tures the following measures have 
been taken 

The drive and pump motors are 
insulated. Special low temperature 
oils and lubricants are used. The 
frame is coated with a corrosion-re 


sistant preservative. The drive axles 


and exposed metal parts are cadmium 
plated. The 


mium plated. 


piston rods are chro- 


Lid Marking Device 


Theodore Cornelius, Dept. F, 220 
Broadway, New York 28, N.Y. has 
an electronic operated, hand con 
trolled embossing tool for can lids. 
The machine, designed for small op 
erators, can be operated at the rate 
of 60 lids per minute. 

It is fitted with a solenoid oper 
ated by a micro switch and with type 
holders containing two lines each 
with five male and female characters. 
Mr. Cornelius said that the 
sion Can be 


impres 
adjusted and a particular 
tvpe of impression maintained. 


Cement Additive 


A liquid latex additive for Portland 
cement mortars has been announced 
by Saran Protective Coatings Co 
Dept. F, 2415 Burdette Ave., Fern 
dale 20, Mich. 

Marketed under the name Concrex 
the latex should be of interest to food 
processors and packers because of its 
high resistance to such organic acids 
as lactic, butyric, acetic and oleic 

The additive improves such physi 
cals of Portland cement mortars as 
tensile strength, compressive strength 
flexual strength, and adhesive and 
bonding strength. 

Ordinary concrete has little resis 
acids mentioned above 
the company said. Surface 
spalling and failure of floors is the 
constant plague of the industry. With 


tance to the 


erosion 


Concrex a damaged floor may be re 
surfaced to a better than new condi 
tion at a fraction of replacement cost 
The new surface is said to be quiet, 
dustproof and highly 
further acid attack. 
The latex modified mortar need 
only be laid to thicknesses of 1%’ to 


4’? and can be 


resistant to 


troweled to a feather 
edge. It also can be applied over 
wooden floors. 


are required. 


No special powders 


FOOD PACKER 





* 
PEAS! Threshes tender peas and 
> lima beans cleanly . . . 
and with a minimum of 
LIMA BEANS! «~~ 


Eliminates costly hauling 
of vines to and from sta- 
tionary viner units. 


Mobility enables the com- 
bine to be operated effi- 
ciently throughout entire 
harvest season. 


May be transported at 
high speeds on the high- 
way. 
Labor cost drastically re- 
duced. 
Large capacity. 
: a a 
ee Aas 


> Rugged construction. 


ps 


eS <A lie. 


Complete with power unit. 


This fully field-tested and proved combine did 


an outstanding job for a number of leading THE SCOTT VINER co. 


packers during the recent pea and lima bean 
pack. Write or wire today for complete details 1224 KINNEAR RD. 


and price information. COLUMBUS 8, OHIO 


HANDLING en: THE hohins EVEN-FLO REGULATOR 
GERKINS FEEDS STOCK AUTOMATICALLY... 
OR SPEEDS SLICING OPERATION! 


| | A REAL COST-CUTTER! 


Reduces Manual Handling—-Automatically 
aligns stock in correct feeding position as it is 
carried to your Urschel Model OV Slicer. 


Handles All Sizes Of Stock—-A simple adjust 
ment controls the volume of stock to the slicer 
.. no pile-ups...no jams. 


Sanitary throughout—-Vulcanized neoprene cross 
flights and belt are easy to clean. Hopper, other contact points made of sanitary 
stainless steel. Adaptable To Other Operations—-can be built to any specifica- 
tions... entire unit can be mounted on casters for complete portability. 

See your Robins representative or call or write direct 


for full information on specifications, prices, delivery. 
Write for illustrated literature. 


Manufacturers of Food Processing Equipment Since 1655 


Ct A sears ne wea ae AN Robina Wenn couranv, ue 
WSs 


713-729 East Lombard Street « Baltimore 2, Maryland 
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WE TAKE OUT THE WATER...VYOU SAVE! Whatever your needs for citric 
acid~whether you use it regularly or only occasionally, in large quantities or in small—you profit 
three ways by using PFIZER CITRIC ACID U.S.P. ANHYDROUS. First, you 
cut raw material costs—save over 42¢ per lb. on an actual acid basis. Second, you reduce freight 
costs by eliminating 8% lbs. of water per 100 lbs. of citric. Third, you’re sure of even acidity after 
storage when there’s no water to lose, Next time, order Pfizer Citric Acid U.S. P. Anhydrous- 
granular, fine granular or powder forms. (Pfizer continues to sell Citric Acid U.S.P. Hydrous for 
those who prefer it.) 
CHAS. PFIZER & CO., INC, 


Chemical Sales Division 


Manufacturing Chemists for Over 100 Years 


wy F 
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Now! Three ways to add 


Morton ‘999’ Salt 


Morton now offers you a single grade of high purity salt 


for all forms of dispensing. Morton ‘999’ Salt is ideal 
for bulk use and brine because it is a cube type salt that 
won't break up in shipment and will dissolve uniformly. 
‘999’ also has a practically constant weight per volume 
and is easily and accurately dispensed by machine. 

Morton ‘999’ also comes in 10-grain to 400-grain tab- 
lets. (Trade name: Scienco Salt Tablets.) 

No matter in which form you use Morton ‘999’, you 
protect flavor. For 999” is a low cost, high purity salt, 
free from bitter calcium and magnesium compounds that 
can distort food flavor. Morton ‘999’ is always 99.9% 
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clean, pure sodium chloride, exceptionally low in the ob- 
jectionable trace metals, copper and iron. 
For more information about Morton ‘999 Salt and for 


ways in which you can dispense it most effectively, write: 


MORTON SALT 
COMPANY 


INDUSTRIAL DOIViSGtion 





Insure Uniform 
Quality Cooking 


DOUBLE-CHECK 
with COOK-CHEX 


The Easy-To-Use 
Cooking Indicator Tag 


When a Cook-Chex is attached to a 
retort basket... Anyone in your plant 
can double check, at a glance, two im 
portant facts! 


HD The basket has, or has not, been 
1 through the cooking process. 


it has, or hes not, been subjected 
“ te proper cooking conditions. 


These two facts are important to you 
because they eliminate the usual prob- 
lems of: a wrong cook schedule, keep- 
ing baskets in sequence, and the pos- 
sibility of “losing” uncooked baskets! 


Easy-to-use Cook-Chex signal these es 
sential facts automatically! Cook- 
Chex, produced with a purple chemical 
ink, turn color to green only after your 
proper cooking conditions have been 
achieved. Cook-Chex react to precise 
conditions of temperature, steam and 
time; and, may be ordered to meet 
your specific cooking requirements. 


Cook-Chex are also excellent as a low 
cost, permanent record for your cook- 
ing-room operations, 


Double-check with Cook-Chex to insure 
uniform quality in your food products. 
Send for supply of Cook-Chex samples. 


gocOOK: CHEX 


Another product by ASEPTIC-THERMO 
INDICATOR COMPANY 


Aseptic-Thermo Indicator Company 
11471 Vanowen St., North Hollywood, Calif. 


Please send a FREE supply of Cook-Chex for 
use with a cooking process of 
degrees F., for minutes FP.7 


Position 
Company 
Address 
City 


| 
| 
| 
| 
| 
| 
| Name 
| 
| 
| 
| 
| 
| 


Quality Control 


(Continued from Page 16) 


tion mark different from other con 
tainers in that pile may be deemed 
to be a separate lot. 


Rejection number: the minimum 
number of deviants in a sample that 
will cause a lot to fail a specific 
requirement, 

Sample: any number of sample 
units to be used for inspection 

Sample unit: a container and/or 
its entire contents, a portion of the 
contents of a container or other unit 
of commodity, or a composite mixture 
of a product to be used for Inspec 
tion 

Sampling: the act of selecting sam 
ples of processed products for the 
purpose of inspection under the regu 
lations in this part 


sample: any 
sample that has been selected by a 


Unofficially drawn 
person other than an inspector oF 
licensed sampler, or by any other 
person not authorized by the Admin 
istrator pursuant to the regulations. 


Basis of inspection and grade 


Inspection service shall be per 
formed on the basis of the appro 
priate United States standards for 
grades of processed products, or any 
written specification or instruction 
whichis approved by the Administra- 
tor 

When inspection for quality is based 
on any U. S. grade standard which 
contains a scoring system, the grade 
to be assigned to a lot is the grade 
indicated by the average of the total 
scores of the sample units provided 
further, that: 

(1) Such sample complies with the 
applicable standards of quality pro 
mulgated under the Federal Food, 
Drug, and Cosmetic Act 

(2) Such sample complies with the 
product description; 

(3) Such sample meets the indicat 
ed grade with respect to factors of 
quality which are not rated by score 
points; and 

(4) With respect to those factors of 
quality which are rated by score 
points, each of the following require 
ments is met 

(i) None of the sample units falls 

more than one grade below the 

indicated grade because of any 
quality factor to which a limiting 
rule applies 

(ii) None of the sample units falls 

more than 4 score points below 

the minimum total score for the 
indicated grade; and 

iii) The number of sample units 


classed as deviants does not exceed 
the applicable acceptance number 
indicated in the sampling plans 
contained in section on lot com- 
pliance (included in following ma- 
terial), A “deviant,” as used in this 
paragraph, means a sample unit 
that falls into the next grade below 
the indicated grade but does not 
score more than 4 points below 
the minimum total score for the 
indicated grade. 
(5) If any of the provisions con 
tained in subparagraphs (3) and (4) 
of paragraph (b) of this section are 
not met the grade is determined by 
considering such provisions in connec 
tion with succeedingly lower grades 
until the grade of the lot, if assign 
able, is established. 


Sampling Procedures 

Samples are drawn by inspectors 
or licensed samplers; upon request, 
from designated lots of processed 
products. The inspector selects sam 
ple units of such products at random 
from various locations in each lot in 
a manner to secure a representative 
sample of the lot. Samples drawn 
for inspection are furnished by the 
applicant at no cost to the USDA, 

The lot must be 
proper sampling. 

Officially drawn samples are marked 


accessible for 


by the inspector so they can be prop 
erly identified for inspection. 


Sampling Plans 

Samples are selected from each 
lot in the number indicated in the 
sampling plans (Tables 1 and 2), At 
the discretion of the inspection serv 
ice, any comparable multiple sam 
pling plan may be used if the 
number of sample units selected may 
be increased to the exact number 
ot sample units indicated for any one 
of the larger sample sizes provided 
for in the appropriate plans. 

Under the single sampling plans 
if the number of deviants in the sam 
ple does not exceed the acceptance 
number prescribed for the sample 
size the lot meets the requirement. 

If the number of deviants in the 
sample exceeds the acceptance num 
ber prescribed for the sample size 
the lot fails the requirement 


Multiple Sampling 


Under the multiple sampling plans, 
inspection commences with the small 
est sample size indicated under the 
appropriate plan. 

(1) If the number of deviants in 
the sample does not exceed the ac 
ceptance number prescribed for that 
sample size, the lot meets the require 
ment; 

(2) If the number of deviants in 
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PRODUCT RESEARCH 


the sample equals or exceeds the 
rejection number prescribed for that 
sample size, the lot of fails the re 
quirement; or 

(3) If the number of deviants in 
the sample falls between the accept 
ance and rejection numbers of the 
plan, additional sample units are add 
ed to the sample so that the sample 
thus cumulated equals the next larg 
er cumulative sample size in the 
plan. It may then be determined 
that the lot meets or fails the specific 
requirement by considering the cu 
mulative sample and applying the 
procedures outlined in (1) and (2) 


of this paragraph or by considering 


successively larger samples cumulated 
in the same manner until the lot 
meets or fails the specific require 
ment, 

The new regulation is a needed 
step forward to provide the inspec- 
tion service with up-to-date methods 
of sampling. Every quality control 
technologist should become fully 
aware of these regulations and know 
what is meant by the above terms, 
the use of the sampling plans and 
the ac ceptance levels. 


Reference: 

1. Regulations governing Inspection 
and Certification of Processed 
Fruits and Vegetables. 


PRODUCERS OF WASTE 
SCRAP AND FISH 
PRODUCTS... 


..-will find the ALAMASK” 


odor control chemicals excellent for the 
abatement of malodors, whether they be 
air-borne from operation stacks or from 
effluent and condensate liquors to stream. 


If you are troubled by obnoxious odors, why 
not contact our main office or nearest branch 
for further information, samples, and tech- 
nical assistance from our odor engineers. 


ya 


r 60 East S6th St. 
INC. New York 22, N.Y. 


PHILADELPHIA + CINCINNATI * CHICAGO + LOS ANGELES 
CANADA: NAUGATUCK, MONTREAL 
MEXICO: COMERCIAL REKA, MEXICO CITY 


Tomatoes 
(Continued from Page 18) 


through the scalder. Passing tomatoes 
through a scalder causes 3 to 5% loss 
in recovery because of weight lost 
by broken and overripe fruit. By not 
exposing product tomatoes to this 
loss, a considerable saving is made. 
A further benefit results by chopping 
the product tomatoes while they are 
cold gnd immediately heating them. 
This reduces the enzymatic action, 
preserves the pectin and produces a 
better product. 


High Temperatures 


Scalding should be rapid at high 
temperatures. Underscalding slows 
down the peeling operation and con- 
tributes to the breakdown of the raw 
product because of the extra han- 
dling and squeezing of the tomatoes 
during peeling. Light scalding nor- 
mally requires considerable use of a 
peeling knife in order to get the 
peel thoroughly removed. This in 
creases labor cost, adds to produc- 
tion losses, produces an undesirable 
product appearance and leaves some 
peel on the finished product. 

Overscalding must be avoided be 
cause it softens the tomatoes, result- 
ing in excessive product losses and 
poor quality. The solution to this is 
to keep scalding temperatures high. 
A good steam scalder operating at 
209°-212° is satisfactory. Sometimes 
closed steam coils are added to the 
scalder above the tomatoes to  in- 
crease heat in the box. A_ well-de- 
signed scalder of this type when used 
with dry 125 p.s.i. steam, can attain 
300° F,. With this arrangement scald- 
ing time is short. 


Peeling and Filling 

Scalded tomatoes discharged onto 
a peeling belt where they are hand 
inspected and the peels slipped off. 
In some plants all tomatoes are placed 
immediately in cans and conveyed 
to topping and closing machines. In 
other plants, fancy tomatoes are hand 
packed and extra standards are filled 
with a hand-pack filler. Tomatoes 
from the peeling table, not suitable 
for canning, are often crushed and 
processed into puree and used to top 
canned tomatoes. 

On the other side of the plant is 
the tomato products line. This could 
be catsup, tomato juice, puree or 
paste. In most product lines, once 
the tomato has passed into the chop 
per, labor costs are low. This is the 
telling advantage of a dual quality 
system for canned tomatoes, regard- 
less of any other advantages of a 
multiple line plant. 


FOOD PACKER 





Letters TO REMOVE SAND AND GRIT FROM VEGETABLES 
ae FOR FRESH-PACK 


Who Makes Spreadmeters? 


To the Editor: We have a copy of 
the third edition of “Campbell's 
Book,” and we consider it one of our 
most valuable books on the subject 


of canning or processing foods. On CAPACITY 
page 194 there is reference and a 3 TO 5 TONS 
photograph of a transparent plate PER HOUR 
which has concentric rings on it and 
is referred to as a “Spreadmeter.” 

We have tried to obtain some of 


these plates from the laboratory sup- Berlin 

ply firms, but nobody seems to know 

who made them. We would like to ob- | Chapman 

tain some of them and we wonder if | Especially effective to remove mud, sand, and Sc bbe 
ru re 


there is any way in which you could grit from vegetables as they are brought in from 


put us in touch with the firm who the field prior to being graded and sorted . . Washer 


makes the plates. | Brushes are adjustable to adequately take care 


Anything you can do for us will of the varying size vegetables as they are being 
¢ SCRUBS 


be greatly appreciated. processed. Overall length 12’ 6” . . . overall height 
R. R. Taylor 4° 9... overall width 2‘ 7”. Belt motor Va h.p 
Sokol and Co, | nd brush motor 1 h.p. : S Oo A K S 
241 E. Illinois Write today f 1 i 
- , | y for complete details. «é 
Chicago, Ill. | WASHES 


The Spreadmeter is a device de- 
veloped by the Technical Committee 


of the National Preservers Associa- RERLIN eT 2 ee rat] 
; > 


tion several years ago. It is an in- 
BERLIN - WISCONSIN 


strument — basically a_ consistency 
meter, though not intended for lab- 
oratory use — which describes the flou 


: ‘ ry OE ee LS LS A SS SS TTT 
characteristics of jams and preserves . _ 


grocery buyers. — Editor. 


It is used for quick evaluations by | = \ Sa * 
production superintendents or even by \ = MQ 


for EVERY Process 


Influence on Jam Buying ant —a LAPORTE 


To the Editor: We are interested , 3 FLEXIBLE STEEL CONVEYOR BELTING 
in obtaining any information you can 


provide on the buying habits of the 

American money maker in jams, Food moves smoothly through 
jellies and preserves. freezing, cooking and dehy- 
drating processes on this all- 


Specifically, what we want to know 


is the prime buying influence for provers Sener nd 
‘ : costs less, wears longer, an 
these products? Does the housewife : ; = * 
requires less maintenance 


determine the brand she buys? Do 
é The open-mesh construc- 


her children dictate or influence the tion saaieka gecitive dott 


purchase? Is the biggest market for on the sprocket, provides for 
jams, jellies and preserves to families fast drainage, permits free 
with children? circulations of air around, 
Any light you can throw on this products in process, prevents waste accumulation, protects your products against 
problem will be appreciated. odors and off flavors, and makes sterilizing with a steam gun or scalding water simple 
1.W.C. and easy. 
If you process, package, ship, or store food products this is the belt for you. Avail- 


No information in this field of “mo able in 4" x 1” also 1” x 1” in any length and 


tivation research” has come to our practically any width. 


attention. However, a preserver who LA PORTE Ask your Mill Supplier or write 
has shifted his advertising from one P for illustrated literature, prices. 
approach to another may have some 4 

fairly specific ideas on this question. v4 MAT AND MFG co 
We would be interested in hearing of 4 . . 


them. — Editor. ff BOX 124 Dept. B La Porte, indiana 
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Robert G. Hogan, Manager 
Hamlin Plant Aeitin 


Durry-Mort Company, INC. 
Hamlin, New York — 
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Practically everybody 


in the food industry 
prefers 


sed the furst and only wood preservative 
developed expressly for the food industry 


It takes years to prove the true effectiveness of 
a wood preservative. Cellu-san has been in use 
for more years on more field boxes — by far 
— than any other box dip. For quality protection 
— and peace of mind — depend on proven Cellu- 
san to provide longer service and greater savings 
for your wooden harvesting equipment. 


CELLU-SAN . . . a product of Darworth Inc., Simsbury, Conn. 
Western Sales Office, P. 0. 1422, Palo Alto, Calif. 


Washington and You 


House Committee Hears 
Grade Label Question 


rguments on grade labeling of canned foods were dug 
A out and dusted off again for the benefit of the Con 
sumer Study Subcommittee of the House Agriculture 
Committee. This subcommittee is the new permanent 
subcommittee headed by Congressman Victor L. Anfuso 
(N.Y.) that has been running the current inquiry on price 
spreads. 

The suggestion for further study on grade labeling 
came from Persia Campbell, who was described as a 
consultant to New York Governor Averell Harriman. A 
prompt rebuttal came from Carlos Campbell, (no relation) 
executive secretary of National Canners Association, who 
said that canners are including increasingly more infor 
mation on descriptive labels of canned foods. 


Meat Packers Offer Compromise 


The squabble between meat packers and food chains 

and seemingly between the Federal Trade Commission 
and the U.S. Department of Agriculture 
for a compromise. 

The problem is: who should police the meat packing 
industry. On one side are the Federal Trade Commission, 
the U.S. Wholesale Grocers Association, two senators 
(O'Mahoney and Watkins), from rangeland states of Wyo 
ming and Utah, and the Western States Meat Packers As 
sociation. This side insists that meat packing should be 
transferred to the jurisdiction of the Federal Trade Com 
mission and treated like the rest of the food processing 
industry. 

The big meat packers have objected. Through the 
American Meat Institute they have recommended that 
the jurisdiction stay where it is. 

Into this situation came the Food Fair suit. This chain 
store insisted that since it had meat packing operations 
it was under the jurisdiction of the USDA and not the 
FTC. This set the stage for a compromise 

The American Meat Institute has approved a bill offered 
by Sen. Dirksen of Illinois. This bill would prevent food 
chains from slipping out from under FTC jurisdiction 
simply by adding a meat packing operation. Under this 
bill the USDA would merely watch livestock or live 
poultry buying. 

The bill would presumably offer an answer to another 
problem of the big meat packers. This problem is tied 
up with the request of several meat packers for release 
from a 1920 consent decree. The packers want to be 
able to expand operations into other fields, including 
processing and distributing. Other food groups objected 
that if meat packers began canning vegetables, for ex 
ample, they would still be under the USDA. Their 
competitors would be under FTC. 

So the Dirkson compromise bill offers one way out. But 
it is not expected to be accepted by the supports of the 
O’Mahoney-Watkins bill. 


may be headed 


Exemption for Small Potatoes 


Ed Kraus from Big Stone Canning Co., Ortonville 
Minn., and Robin Kirwan of Phillips Packing Co., Cam 
bridge, Md., presented the canners’ position on a potato 
marketing bill. Appearing before a Senate Agriculture 
Subcommittee on May 22, they pointed out that pro- 
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visions of the bill prohibited marketing of small potatoes 
used by canners. The bill would establish the U.S. No. 2 
grade as a minimum for market potatoes. 

Mr. Kraus and Mr. Kirwan explained that small potatoes 
used for canning are not competitive with the fresh mar- 
ket. Since they must be used immediately after harvest 
they are also seasonal and perishable 

The position of the National Canners Association, as 
presented by the two canner members, is to exclude 
potatoes for canning from the bill. 


Petition for Dietetic Foods Published 


The Food and Drug Administration published the new 
proposal for new definitions and standards of identity 
for artificially sweetened canned fruits. The notice ap 
peared in the Federal Register on May 28. 

The petition asks for changes in existing standards for 
canned peaches, apricots, pears, cherries, fruit cocktail 
and figs. A statement on the label of a can using an 
artificial sweetener would read, “artificially sweetened 

. (for example) yellow clingstone peach halves.” When 
the packing medium is thickened with pectin the label 
would have the words, “thickened with pectin.” 


Standards Asked for Citrus Pack 


The National Association of Frozen Food Packers have 
asked for Food and Drug Administration standards for 
“packaged orange juice” and “packaged orange juice from 
concentrate.” A previous proposal was made by Kraft 
Foods Co. 

The NAFFP petition was also filed on behalf of the 
Florida Canners Association. It proposes a definition and 
standard of identity for canned, unsweetened, and uncon 
centrated orange juice and for sweetened orange juice. 


BURT MACHINE COMPANY 


“OLD MAN SUMMER” 
HAS ARRIVED WITH 
BUGS & INSECTS—DUST & DIRT 


RESISTANT 
10 
OILS 
ACIDS 
ALKALIS 
AND 
MOST 
ACIDS 


How about “LITE-KOTE” Kovers for Pickles, Sauer 
Kraut, Vinegar, Babyfood, Fruits & Vegetables. 


(Specialty sizes available) 


ROBIN W. ADAIR CO., INC. 


Write Raco Products Division 
Avoca, N. Y. Tel: 2227-28 


PACK UP TO 20 CASES A MINUTE 


(24-Can Case) 


with a BURT HIGH SPEED CASE PACKER 


Just Place the Case . 
And a Burt Packer Fills 
It with a Single Stroke 


The easiest can handling method 
available. 


BURT BEATS FLEETING TIME 


401 E. Oliver St. — Baltimore 2, Maryland 
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Dietetic Food 


(Continued from Page 22) 


the necessary jellying action in the 
absence of sugar 


Sales Program 

The second half of the problem 
was to create a new market for die 
tetic foods. Mr. Jones turned to mar 
ket research in an effort to find 
arguments to win a place on grocery 
store shelves. He found many fam 
ilies had a problem in supplying one 
member with a special salt-free or 
sugar-free diet. At this time they also 
established that “Diet-sweet” met 
every objection of former customers 
of water-pack foods. 

One other result came from the 
market research. Since in most homes 
only one person was concerned with 
a restrictive diet, regular-size cans of 
food were too large — wasteful. Thus 
small size cans are used now for the 
dietetic line. 

The first attempt at store move 
ment was not too successfyl. Most 
grocers placed dietetic food on the 
shelves along with their regular 
canned fruits and vegetables. 

Again about to be rebuffed, an 
all-out effort was made by Pratt-Low 
to convince the food trade that the 


only way to get volume was to de 
vote a separate section of the canned 
foods department to a complete line 
of diet foods. 

Once tried, following a sales plan 
developed by Mr. Jones and backed 
by advertising in national publica 
tions, it brought increasing respect 
among distributors for diet foods 


Not ‘Diabetic’ 

Lessons have been taught to food 
retailers on things to do and things 
not to do. Pratt-Low, through addi- 
tional marketing research, has found 
that people whose sole interest is a 
low-calorie intake do not like to be 
told to buy “diabetic” food — which 
some grocers label their section. They 
have also found “dietetic” less palat 
able a word than “low-calorie.” 


Growing Field 

Having developed successful pro 
duction and marketing procedures, 
Pratt-Low is now supplying low- 
calorie foods for people who are on 
a diet for one reason or another. It 
might seem that the field of special 
foods has been exhausted for the 
canner, Not so, in the opinion of Mr. 
Gordon of Pratt-Low. 

“Actually,” he says, “the food in- 
dustry has only started to grow. With 


great universities, private and public 
laboratories, and the medical world 
all delving deeper and deeper into 
the subject of nutrition and malnu- 
trition, we still have a long way to 
go. These researchers are still far 
ahead of the food industry, but there 
are signs that the awakening has be 
gun and I look to see many, many 
changes in food preparation — espe- 
cially additives —in the decade 
ahead.” 


Air Spraying 


(Continued from Page 19) 


technical skill he can adjust the pat 
tern to an even spray falling uniform- 
ly along the rows. The tractor should 
be driven at an even speed or around 
4 miles per hour. Nozzles must be 
changed to increase the number of 
gallons per minute. 

Training required for correct oper- 
ation of an air sprayer is estimated 
to be less than that required for a 
boom sprayer. 

At the present time, manufacturers 
are modifying their high pressure hy- 
draulic equipment with air spray at- 
tachments. Cost is $1-2,000. This 
brings the total cost up to around 
$4,000, A self-contained unit capable 
of wider swathers will run more. 


noses een tetht 2 e e 


COMPLETE CAN HANDLING 


% Big labor savings 

% Adjustable 202 - 404 inclusive 
% Very gentle 

% Portable 

% One man operation 


SHUTTLEW ORTH MACHINERY CORPORATION 


retort to labeler 


for complete information 
write or phone 


designed by canners 
for canners 


Worren, Indiana pHoNeE 190 
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Classified Advertising 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 
‘blind” 
address box ond number shown care of 
THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill 


When answering advertisements 


For Sale—Machinery & Equipment 


IMMEDIATE SHIPMENT! For immediate use! 
For equipment at © savings — always rely on 
FOOD PROCESSING EQUIPMENT CO., Kala 
mazoo, Mich 


FOR SALE: Nickel Clad Evaporators 250 & 
400 sq. ft.; Bird 32” x 50” St. St. Centrifugals; 
Sparkler #33-S-28 Steel Filters with St. St 
Leaves. 3,000 gal. St. St. Vacuum Tanks with 
coils. Lee 100 gal. St. St. Kettle with double 
motion agitator; Fitzpatrick Comminuting Ma 
chines Models D & F. Also Piston Fillers, Ket 
tles, Tanks (Steel, St. St. Aluminum), Mixers, 
etc. PERRY EQUIPMENT CORP., 1405 N. 6th 
St., Phila. 22, Pa 


FOR SALE: Four used Scott Viners, steel, iate 
models, zipper aprons, etc. Four used Chis 
holm-Ryder Viners, steel, model 1607 and later 
Fully guaranteed. P.O. Box 1618, Muskogee, 
Oklahoma 


canning 


Business Opportunities 


CANNERY. E. Cen. Va. Incl. RE & 2 bidgs 
Compl. eqpt. Owner retired. Price: $11,200 
Ref. 8897 

MEAT PACKING PLANT. N. C. Ky. Whsle meats 
to hotels, rest., clubs, etc. Incl. RE/Bldg. Est 
1940. 18 Empl. Work area: 9,525 sq. ft.! A-} 
eqpt. incl. 5 trucks & 1 auto. Compl. fin 
data available! Owner retiring. Brochure on 
request. Ref: 8952 

ICE COMPANY OPERATION 


Cen. Ga. All xlint locations w/stdy accts! 


6 outlets). S$ 
Comp. eqpt. and flash freeze, process. & 
storage rms for meats & fruits! Ice-vend. mchns 
truck ice; rail-side! Frick compressors! Write 
for detailed brochure. Ref. 8975 

FRUIT PROCESSING, W. Cen. Fla. Accts thru 
out entire U. S.! A-) eqpt in 2800 sq. ft 
Nets $14,000! Brochure on request. Ref. 8989 
CHAS. FORD & ASSOC. INC., 6425 Hilwd 
Bivd., Los Angeles, Calif 
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Adair Co., Inc., Robin W. . 43 
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American Can Co. 
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Dodge & Olcott, Inc. a 
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Charts, tables and formulas are prepared to be taken directly into 
the quality contro! laboratory. No extra computation or seeking 
further details from other sources will be necessary. In preparing 
specialty products, details are presented on the type of ingredients 
used, the quantity necessary for a given end volume and the 
necessary operations to make the combination of ingredients a 


high quality pack. 


Photographs and diagrams which accompany the details show 
latest equipment in action. Specific information is available for 
products whether they are packed in a metal or glass container, 
as well as recommended fill for various container sizes. 


It's 222 page volume—8 x 11 inches. The new size was designed 
to be big enough to lie flat which makes it easier to use, easier to 
tread! Campbell's Book is the recognized authority—will serve you 
well—will keep you thoroughly, quickly informed. Have this handy 


1950 edition. 


finger tip reference when it's needed most! This is the popular 


Invest in your copy TODAY, just $10.00 


Vance Publishing Corporation 
139 N. Clark, Chicago 2, Iii. 


pickling 
preserving 


Please send copies at $10.00 each. 
Name 


Address 


jun ten dats tas ie Gavin's ae 


City 
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GOT YOUR COPY YET? 
The Best of Food Packer's 


QUALITY 
CONTROL 
CLINIC 


New Booklet Answers Your 
Questions, Describes and 
illustrates Current Practice 
and Equipment 


* 


Here, at last, in one handy 32-page 
reference work, FOOD PACKER presents 
“the best’ of its famous monthly 
Quality Control Clinic, by Dr. Wilbur 
A. Gould, Fully illustrated —charts, 
photos, graphs, data tables. Features 


these and other pertinent subjects 


% Quality control laboratory 
design and operation 


instruments for quality 
control and evaluation 


Interpretation of quality 
control data 


Automation in food plants 


Quality control in freezing 


Variety evaluation in proc- 
essing 


Fill weight data and 
standards 


% Size classification data 


Here is a complete, up-to-date quality 
control handbook for everyone in your 


organization who has anything to do 


with the control of product quality 


ORDER YOUR COPIES TODAY! 


$1 per copy—Discounts for 
quantities 


5-10 copies. . 10% 25-49 copies. . 20% 
11.24 copies. .15% 50 or more 25% 


FOOD PACKER 

139 N. Clark 5St., Chicago 2, Ill. 
Enclosed is $ Please forward 
promptly copy(ies) of your new 
32-page illustrated booklet, “The Best 


of Food Packer's Quality Control 


Clinic 


NAME 
COMPANY 


ADDRESS 


Man of the Mont 


MEELIS OMOVRE SIE 


Russell H. Winters 


Vice President and Production Manager 
Larsen Company 


—— Winters is an engineer, an 
administrator, somewhat of a 
salesman and a scientist. As produc 
tion manager of the Larsen Compa 
ny, Green Bay, Wis., Mr. Winters 
uses all of these qualities. 

One product of the Larsen Com 
pany, called Layer-Pak, is made up 
of five layers of vegetables each sep 
arated by parchment. Mr. Winters 
was instrumental in developing this 
product, new to the industry. 

The story is told, in connection 
with the development of Layer-Pak 
that a woman customer wrote a com 
plimentary letter on the new 
product but suggested that the parch 
ment be a little tastier and easier to 
che W 

rhe development of this product 
while unusual and interesting, is but 
one of the changes that have come 
is the result of having an outstand 
ing research engineer as manager of 
a progressive Company 


Canco Research 

Russell Winters’ first job was with 
the research department of Ameri 
can Can Co, He came to Canco in 
1928 after receiving his M.S. degree 
from the University of Illinois. His 
co-workers remember him as an in 
tense worker 

In his first years with Canco, he 
was working with processes for seal 
ing cans under pressure. The first 
unit was put in operation at Hoopes 
ton, Ill A 10-ft. tank held a filler 
and a closing machine. Material for 
canning, run in through a valve into 
a heating device, was heated to a 
sterilizing temperature and_ put 
through the filler. The tank was un 
der air pressure and received addi 


tional pressure and heat from the 
heating unit. Temperatures stayed 
around 170-190°. 

When the machine jammed, the 
tank was opened, cold water was 
sprayed in and when still steaming 
hot, Russ Winters went in to clear 
the mechanism. He is remembered 
fondly for these performances. 

In the following years, he rapidly 
assumed responsibilities for engineer- 
ing activities in the food processing 
section. He was active in the devel 
opment of high temperature, short 
time sterilization. When vacuum pack 
ing was developed he spent several 
years in the field working with engi 
neering problems in canning plants 


Joined Larsen 


In 1935 he joined the Larsen Com 
pany as plant superintendent. He be 
came production manager in 1937 
Under his direction the Larsen Com 
pany activities have increased. The 
company, once involved in.a_ large 
growing operation, has concentrated 
on the canning end of the business. 
It has added freezing operations for 
both retail packages and for storing 
vegetables for later processing. 

In another important area, Russ 
Winters’ influence has been felt. Lar 
sen Company has an outstanding rec 
ord for working with growers 
Management has been interested in 
developing good farmers who produce 
superior products. This policy of man 
agement has been forwarded by Mr 
Winters, 

Mr. Winters’ work on this line has 
carried farther than his own compa 
ny. He has been a member of the 
Raw Products and Agricultural Pol 
icy committees of the National Can 
ners Association and both member 
and chairman of the Raw Products 
Committee of the Wisconsin Canners 
Association. 

Mr. Winters has also given his time 
and experienced direction to many 
activities outside of his industry. He 
is a member of the advisory commit 
tees for the State of Wisconsin, the 
U. S. Department of Agriculture and 
the U. S. Chamber of Commerce. 

He is president of the Green Bay 
Assoc jation of ( Ommerce, a member 
of the Citizens Committee of St. Nor 
bert College in West De Pere, Wis 
and a member of the Layman’s Ad 
visory Committee of St. Mary’s Hospi 
tal, Green Bay. 

He has served in many positions 
in the state and national canning as 
sociations, Presently, he is a member 
of the Scientific Research Committee 
of NCA and is chairman of the Beet 
and Carrot Improvement Committee 
of the Wisconsin Canners Association 
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CONTAINER CORPORATION OF AMERICA’S high-speed multipacking 


machine is the fastest on the market~— packs up to 1200 cans a minute 


Now canners can produce their frozen juice packs faster than ever, 
thanks to a quick-loading multipacking machine. Designed for Container 
Corporation of America, the High-Speed Can Band Loader 


e Packs up to 1200 cans a minute, a new speed record for juice concentrate 


packaging. (200 no-handle six-packs or 400 split three-packs in six-oz. can size.) 
e Loads more than the output of two canning lines. © Requires only one operator. 


e Eliminates gluing or locking of cartons in your plant 


THE MACHINE, THE MULTIPACK AND HOW THEY BEST CAN SERVE YOU 


Container Corporation of America offers you not only the latest machines and the 
most advanced multiple package—the versatile CAN BAND®—but merchandising 
counsel on how multiple packaging can best serve your product. Our information 
is based on sound market studies and continual testing of a wide range of 


multipacked products in retail outlets throughout the country 


For more information on the new High-Speed Can Band Loader and expert 
multiple packaging counsel, fill in the coupon and send it to us today! 
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CONTAINER CORPORATION OF AMERICA 


38 South Dearborn Street, Chicago 3, Illinoi 


I would like to know more about your new High-Speed Can Band Loa 
Name Position 


Firm Product(s) 


Address City State 
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This season the more profitable green and wax 
bean lines will be operating this new equipment 


FMC Continuous Bean Graders and Snippers offer 
a profit-making potential in long-term, high capacity 
and trouble-free operation that can be matched by 
no other equipment. 

Once you get the full story, you'll see how a switch 
in equipment now will pay for itself in a short period 
of time. Both of these new FMC machines can re- 
place less efficient equipment without need for plant 
alterations. 


Battery of 14 Double and 4 Single FMC Pregraders handles 
huge continuous volume of whole beans at Northwest Packing 
Co’s. new Portland, Oregon, plant. 


Green & Wax 
rhis new bulletin 
Bean fully illustrates 


; and describes 
Equipment FMC Bean Line 
Equipment. Clip 
and mail coupon 
for your free 

copy, today! 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


FMC Bean Snippers employ an oscillating knife system that 

assures maximum snipping efficiency, maintains even drum 

and knife wear. P.O. Box 1120, San Jose 8, Calif ‘ 
or 103 E. Maple St., Hoopeston, Ili 


[}) Send me a copy of Green & Wax Bean Equipment 


bulletin. 
FOOD MAC M4 4 ea E RY CT) se yi representative call 
AND CHEMICAL CORPORATION ia 


Canning Machinery Division ceneons 


Address 
General Sales Offices: 
WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL. City 





